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GIVING 


aN ew and Plain D TRECTY 3. NS 
~ How to Order all manner of : 


3 ENTERTAINME NTS, 

4 e _ And the beft fort of the 

MM loft exquifite a-la-mode R.acoo’s. 
hag Together with 

NE W INSTRUCTIONS 
FOR 


CONFECTIONERS: 


af Gr SHEWIN G&G 

: How to Preferve all forts of Fruits, as well 

| dry as liquid: Alfo, 
| How to make divers Suc ar-works, and other 

| fine Pieces of Curiolity ; 

{How to fet out a DirsaRt,:or Banquet of 
_ Sweet-mears to the belt advantage; And, | 
| How to Prepare feveral forts of Liquoxks, that 

‘are proper for every Seafon of the Year. L 

JA WORK more efpecially neceffary_ for Scewards,| | 

- Clerks of the Kitchen, Confectioners, Butlers, andj |. 
1 other Officers, and alfo of grea ufe in private Families. | 
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London : Printed by 7. Onley, for A. and F. Churchill at 
{| the Black Swan in Pater-nojter-row, and M, Gilyflower| 
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by fome Perfons, to his departure from the 


, «mm. firft Parents, and to the vaft Quantities of | 
exquifite Ragoo’s and Sauces, that are continually co-- 
veted; it is certain, That this PraGtice cannot he. 
juftly cenfur'd, at leaft, without calling in Queftion ~ 
the Condué of Divine Providence, that has ordain’d 
fo great a Variety of Things for the Ufe of Man; as 
dong as he keeps within due Bounds, and daes not neg- 
lect the particular Duties of his Calling ; Not but that 
there is good reafon to condemn the Luxury of fome _- 
Princes of Antiquity, who not contenting themfelves _ 
to furnifh their Yables, at vaft Expences, with every . 
‘Thing, that was moft rare and coftly, in the other 
Parts of the World, but alfo extended their Magnifi- 
‘cence, to the ordering of Pearls , of an ineftimable .. 
Value, to be ferv’d up in Drink, whilft they were 
_as hard-hearted towards others, as they were indul- 
gent to themfelves, and ignorant in Matters of Re- — 
phigion.: j ae 
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 fimple and frugal Manner of Living of our” 


aes ¥ 
Bh Bs = ; A 
i : tn ! , 
ae 
‘ . + ok 
j r ) ‘ 
é, r 2 
A 4 _ 
7 é : ; : a5 
Hg yy ee $ f a } , x a ee 
b f 4 ee 
Br, ae ® - Aa 
7 A f ? ; re i S 
: i, = i Z 4 6 - é F “a vty 
, > , /. - i 
? 4 : , Fr . 
'¢ pa 2 7 - 


Ltho’ the Shortnefs of Man’s Life is imputed - . 3 


However, fince it is to be prefum’d, That Men are 
‘now far remov’d from thofe exorbitant Diforders, as 
having their Underftandings enlighten’d by Divine 


Revelation, and the Inftructions given inthis Book ; 


i 


would it not be deem’d, as it were a kind of Homage 


rf 5 


done to that liberal Hand, from which fo'many Lar- 
- geffes havedbeen receiv’d, to know-how to make ufe‘of 


them, after the moft perfect manner ? And admit 
it were fo, that thefe Ragoo’s.may tend to the cor- 


rupting of the Body; may it not alfo be affirm’d, 


with as much Truth, Phat they ferve to fuppert it, 
and to remedy Naufeoufnefs and-Satiety, foon occa- 
fion’d by the: Weaknefs.of its. Nature, or the -Multi- 
plicity of Bufinefs? Nay this Inconyeniency often hap- 
pens even in the ufe of the moft delicious Meats, if 
not prevented by the grateful Variety, and umex- 


pected Novelty. of the Seafonings, and Sauces. = 2. 


Indeed, all Men are not endu’d with this difcerning. 
Faculty ; which neverthelefs, is a Ray of their Rea~ 
fon and Intellect. If credit may. be given to the Rela- | 
tions of Travellers, there are fome whole Nations, 
which are fo far from underftanding, in the leaft, hog. 
proper for their Nourifhment, that they are altoge- 


ther ignorant of the Excellency and Nature, of the 


‘moft part of them, often preferring the moft mean. 


and ill-drefs’d Meats, or eating them,-after the moft 
diftaftefal manner: So that upon the Whole, Neate. 
nefs may only be faid to Prefide in Ewrope, where the 


deft Ways of Seafoning and Dreffing all forts of Pro-. 


vifions, which that Continent affords, are well known; 


and where Juftice is done, at the fame time, to the 


wonderful Productions, caus’d by the happy Situation 
of other Climates, It muit alfo be acknowledg’d, 
That the Englifh and French are more efpecially well 

: | versa 
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vers’d in the Art of Cookery, as it will more fully ap- 
pear, upon the perufal of the following Treatife, 


_. The.Author of this ingenious Work, affumes the 
‘Title of, The Royal, or Court-Cook; and not without 
good reafon, in regard that the feveral Entertain- — 
‘ments particularly. de{crib’d' by him, for the different — 
‘Seafons of the Year, were all lately ferv’d up, at the 
Court of France, or in the Palaces of Princes, and in _ 
the Honfes of Perfons of great Quality. In fhewing 
how to. prepare the refpective Meffes, of which all 
thofe Entertainments confifted, he-explains the true 
‘Methods obferv’d by the: King’s Officers, who were 
“employ’d upon thofe Occafions; fo that it may be juft- 
ly affirm’d, Fhat this Book contains all the moft ex- 
quifite 2-/2-smede Ragoo’s that are now in Ufe. 


Therefore: the Reader will here meet with many - 
forts of different Meffes, not fo:much as mention’d in. 
any other Treatifes of Cookery formerly printed, and 
others ofa better Relifh, prepar’d witha great deal _ 
more. Art, as well as explain’d after a moreclear and 
intelligible manner: Upon this account, nothing has 
been omitted, that might render the Meats more fic- 
culent and rich, and yet it muft be confefs'd, That no 
Particular is fpecified, but what: may be eafily put in 
Practice, If any Perfons fhould happen to be in fuch. 
Places, or Circumftances, as will not admit of the like 
expenafive Entertainments; neverthelefs thefe Dire- 
étions may be. often follow’d to very good purpofe, by 
endeavouring at leaft, to come as near to them, as is 
Poflible: So that this Book will be alfo ferviceable, 
even in Country-Houfes, where there is only a final] 
quantity of Provifions. Befides, that upon fome par- 
ticular Occafions, it will be expedient to make Enter- 
tainnients, that furpafs the ordinary rate of Expences;, 
and then, as a Cook may be furnifh’d with ail forts os 
| 7 necel- 


‘ . Art. 


neceflary Provifions; fo it is nol 


In this Book is alfo contain’d a very great number, 
of common Meffes, as of Chickens, Pigeons, and even | 
of Butchers-meat, which may give a great deal of fa- . 
_\ tisfaction, for indifferent Ordinaries; more’efpecially, — 


in the Country: And in fhort, it may be averr’d, 


3 efs requifite, that he 
know how to make ufe of them to the beft Advantage. . 


Hts 


. That nothing has been omitted, which may contribute | 


either to the Honourable Entertainment of a Perfon 
of Quality, or to the Affiftance of the Officers em- 


ploy’d in preparing it: Since without deviating from 


the beft Ways, that are now in Ufe, a particular De- 


 {cription has been always given, of every Thing, that 


may ferve for all kinds of Tables, except thofe of the . 


meaner fort of Country-People, on which it would be 


-needlefs to infift; becaufe the Management of them 


may be eafily perform’d, when that of the others 


- above-mention’d, is fufficiently underftood. - 
| hope 


_ After having thus given an Account of the Defign ~ 
of this Book, and of the Ufefulnefs and Certainty of » 
the Inftructions contain’d in it; our Court and Cown-— 
try Cook does not fear the Cenfure of malevolent Car- . 
pers, unlefs it were for divulging the Secrets of his ” 


Art, to oblige the Publick; which is a very pardon- 
able Offence, confidering, That the Advantage of the 
Common-wealth ought to be preferr’d before that of 


; private Perfons. It may happen, That in managing ’ 


4 


the Bulinefs feveral Ways, it may alfo be brought to 


good Effect, and therefore every Man is left to his li- 
berty, to follow his own Method, which may tend to 


‘the fame purpofe; provided, that care be taken, to 


order the refpective Mefles, with all poflible Neatnefs ; 


to feafon them well, and to drefs them according to” 


we F bs Wig? Pi Sesh a 
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. tt was deben’a to add here, what oid to 0 thot 
ff Officers , whofe Bufinefs it is to look after the Deferts, 
_ that is to fay, the Fr uits, Sweet-meats, Comfits, Liz 
- quors, @%c. But forafmuch as the prefent Volume has 
7 already attain’d toa fufficient Bulk, we have content- 
ed our felves only to touch upon fome Articles, by 
~ the Way ; vix. fuch as are proper for Intermeffes, "and 
thers. ‘that. ferve for the garnifhing of particular . 
ness, referring the reft, to be treated of at large, in— 
another Volume hereto annex’d, which is of no lefs. 
_ Importance, and equally deferves a favourable Recep- 
f ton. “Ttisalfoto be hop’d, That the Court and Coun- 
try-Cook-, will be as acceptable here, ia. an. Englith: 
- Drefg, as in that‘of his native Country ; ; where three 
 feveral Editions of his Work have been printed and | 
fold, ina fhort {pace of Time: To that purpofe, care 
has been taken to makea faithful and fignificant Tran- 
flationo of it. and for the greater benefit of the Reader, a 
- toannex a ‘Table, ‘explaining all the difficult Terms of » 
ae cand French Words us’d aa ah mee 
g Ny ork. | 2 
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i T, ABLE Of the Hide tian and | 
-Inftruétions contain din this Book. 


ON Entertainment for the Month of. tanwary 3 : dhe 
| Table being furnifid for twelve Perfons, according a 
« tothe Model of one made by the Order of the Duke 

of Chartres he Mademoifelle his ir Feb. 15. 

Perens 2 yee Ay F 


NEG OOS ne cs 
His Supper the fae Boeing : ag 
A List of what may ferve mae the Monel i iudry, | 
February ad March jbefides ng afore-mentioned Di ifhes, 739 
The Potages, ibid. 
Side-Difhes, SCRE ae dasa kis nach: c bylaee 
Roast-Meats, | 


a 
An Entertainment for the Month of April,given by the Mar= 
quef ad Arch tothe Duke of Chartres, Apr.10.1690. 9 © 
Another Dinner for the fame Time and the fame Perfons, 
April 18. 1690. 10 
Another Dinner for the Month of April, prepar’d at the 
Marques ad Arc Sy for the Duke of Chartres and Ma- 
demoifelle, IL 
A great Entertainment for the Adonth of May, in the fame 
Year,made at Seaux by the Marquef de Seignelay, for the 
Dauphin, the Duke and Dutchef of Orleans, the Duke 
of Chartres, Mademoifelle hus Sifter and other Princes 


_ and Ladies of the Court, Oa 
Ansther Entertainment for the {ane Month of May, celebram 
ted May 18. L690. I 4 


An Entertainment for the Month of June, according to a 
Modet 


! “Model of a ted Coie, cae up at the French | 
| _King’s ’s Table, ae ee Se 
Another . Entertainment for the fame’ Month » ‘made'ar Conre 
for Monf. de Livti Principal Steward ‘10 bis Daajehy 
he Table being furnifh’d for twelve Perfons, 
Pee, Entertainment prepar'd June 20. 1690. for oe 
P e Cardinal @ Eftrées and the Ambaffadours, at the Table 
Of 2 the Grand Chamberlain and ga to the French 


Mf Kin ey 7 18 
“aki ‘of fibiee may be ew up, befides the beforeamen-= 

ieee = mention-d Difhes, during the Months of April, May, 

Re: “and Jone, | 19 
- Potages, ah Wee : Pe abid.’ 
- Side~Dilbes, | 7 ate 
 ~Roast- Meats, — ‘ibid. 


AA great Entertainment for the Months of July and Au- 
“gult, according to the Model of that, which the Mara, 
guess de Louvois caus’d to be provided in the Caftle at 
“Meudon, for the Dauphin, the Duke and Dutche® of 
— Orleans, the Duke of Chartres, azd the whole Reti= 
ane of the French Court, on the Feftival of St. Lewes, 


Aug. 25. 1690. | 21 
sag other Entertainments made during the fame Seafon, 
for different Tables, - 23 & fequ. 


A Lis of what may ‘be ferv'd up, befides the above-men- 
_ tion’d Meffes during the Months of July, Augult, se 


September, 
BPinages, 7 | ibid, 
_- Side-Difhes, a a | ~. ‘ibid, 
. Koast- Meats, 27 


An E ieptaininent, that may be made in the Months of Oto- 
ber, November, and December, according tothe Ato- 
del of a Supper provided in the D vske of Chartres’s. Pa- 
lace, Decemb. 1. 1690. 27 

“Another Entertainment, or Feast prepar'd at the Duke of 
Aumont’s Palace, the Table bei ing furnifl'd for forty two 

 » Perfons, Decemb. 27. 1999. | 28 
ia A ae" A 
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Porages, a “0 Soe eee + pee ® 
Side- Difhes, : ook en ae Ek el DIMES 
Roasi- Meats, | | he Be gt 
A Géneral Table of the rns oS bid. 


“Eatertainments on Fifh- Bie hroughout the whole Year, B4°° 
Potages on Fifh-days, for the Months of January, Februa- 
ry and March, 35 
Potages on Fifh-days, for the Months of April, “May and 
une, =~ o. 
as on Fifh-days, for the Months of Odtober, Novete 
ber and December, 


Side-Dihes of Fifh, for the whole Year, shot 
Se eee emcee Some for the fecond Courfe, e 40 
A Litt of the Fifh-Sallets, 7 a 


Divers Entertainments for Filhedays, according 10 the Afo~ 
del of the Ordinary C ourfes ferv'd up at the ii of Char- — 
tres’s Table, 1 & fequ. 

Entertainment 5 ul Roots, conformably 10 the Die of Orle- 
ans’s Dinner on Good- Friday, A. D.1690. 47& fequ. 

A List of the Sallets, for the Collationon the fame Day, 30 

Infiruttions in form “of a Dittionary, fhewing how to dref 
every particular Mef, and how to ferve them up to Tables 
| for the Side-Difhes, Intermeffes and Roast-MMeats, or” 
‘otherwife, after the be St manner, 51 & fequ. 

Sce-the Generat Table of the Melis tae 


‘7 : a a, 
Ndouiite, a fort of Chilterling 
made either of. Hoges or 


fluff’'d with Pork, and the o- 
, hia Calves-chaldrons, ud- 


a Andouite mined ‘Veal, with 
Bacon and) other Ingredients rol- 


Jed intoa Pelt. Andouillets for Fith- 
days, are alfo made of Eels and 


edi in a Mortar. © 
B. 
) Av be-Robert,a particular Way 


of drefling Hoggs-ears. 


Bards, chin broad Slices of Ba-. 


a 


con, with which Capons, Pullers, 
Pigeons and other forts of Fowl 
are fometimes cover'd, before 
t; they are roafled, bak’d, or other- 
wife drefs'd.- 
—_ Beatilles,certain Tid-bits; fach 
as Cocks- combs, Livers, Ghiz- 
_ gards and other Appurtenances of 
x Fowls, of the fame nature as 
* Goote-pibblets ; which are ufual- 
yy put into Pies, Poiages, dc. 
There are alfo Beatilles of Fith, 
as Roés, Livers, sc. 
_Beecafige, or Fig eater, a sip 
~ Bird like a Wheat-ear, being 
kind of Ovtolag. 
Beef ala mode,fee the laft Article 
of Beef inthe Kody of the Book. 
S | Biberot, minc’d Meats made of 
the Breafts of, Partridges and fat 
Pull:ts. ° 
Bek, a rich k’ad of Potage, 


2 oa explaining all the Terms a Art tnd 
itd Werds usd. in this Treatife of C ookery. 


Calves-zuts; the former be- 


Z aiding fmall or pound. . 


finde of Quails,. Capons, fat Pal- 
lets, and more efpecially, of Ee 


geons roafted. 

Bifet, a fort of Stock- “dove, or 
Wood-pigeon, 

Blanc-manger, a kind of Jelly 
made of Calves feet and otherIn- | 
gredients,with pounded Alinonds. 

Boucons, Veal-ftakes roil'd up 
with thin Slices of fat Bacon and 
Gammon. 

Bouillans , litcle Pies made of 
the Breafts of roaited Capons or. 
Pullers, mine’d (mall with Calves- 
udder, Bacoa, Herbs, (ec. | 

Bourgeoife, as Veal drets’d 2 La 
Rourgevife, i.e. afcer the Country- 
fafhion: See the fecond Article of 
Veal in the Bedy of the Book, un- 
der the Letter V. 

Bouton, a Difh of large Bards, 
or thin Slices of Bacon cover’d 
with a Parce and Ragoo, and 


_ bak’d between two Fires. 


Braijes, or Meat drefSd a lz. 


Braife, that ts to fay, either broil’d 


apo the live Coals, or bak'd in - 
a Pot, Pan, ot Campain-oven, 
betweea two Fires, v/z. one un- 
derneatli, and the other:on the 
top of the Lid.“ This lat Way of - 
drefling Meat is much in vogue, 
and extremely heighcens its re- a 
lifh. % 
Brochette, as Chickens fried and 
ftew'd a la Brochetic; for which 
pa articular Way, tee the fiftia Ar- 
ticle of Chickens. 
Brujales, or Buifoles, Stakes of 
{ b ee Veal 


9 


| Veal or other Meat laid i ina Srew- 
‘pan between thin Slices of Bacon, 
with the ufual feafoning Ingre- 
dients, and bak’d between two 
Fire; pouring a Ragoo or Cullis 


upon them before they are ferv’d 


up to Table. 


“Butter may be us’d in Sauces, 


after three feveral manners; that 
“is to fay, 1. Natural, or only 
melted without any alteration 3 ; 
2, Burnt, or fried brown till it 
‘turns as it wereto an Oil; 3. Re- 
fined, orclarified, by boiling, and 
taking off the Scum. 
C. 
Apitolade, a particular Way 
Re of dreffing Capons, Par- 
‘tridges and other forts of Fowl. 
Cafferole, a Stew-pan; alfo a 
Loaf ftuffd with a Hafh of roaft- 
ed Pullers, Chickens, or other 
Roaft- meat, and drefs'd ina Stew- 
pan of the fame bignefs as the 
Loaf: Alfoa kind of Soop or Po- 
tage of Rice, gc. with a Ragoo. 
Cervelat, or Cervelas, a large 
kind of Saufage, well feafon’dand 
eaten cold in flices. 
''\Ciboulet, a young Chibbol, a fort 
of lictle Onion. 
Citrull, a kind of Cucumber of 
_ aCicron-colour. 
Civet, a particular Way of dref- 
_ fing Chickens, Hares, and other 
fortsof Venifon; firftfrying them 


brown in Lard, and afterwards 


fiewing them in Broth. See the 

feveral Articles of Czvet in the 

Body of the Book, under the Ler- 

ter C. | 
Chee tte, or ala Civette, another 

manner of drefling Chickens; for 

. which fee the feyenth Article of 
Chicreiig. 


Compote, een or r Meat Ne- it 
ed: For aCompote of Pigeons, fee 
the fourth Articles of Pigeons. 

Court-bouillon, a particular Way 
of boiling Fifh, in Wine, Verjuice , 
and Vinegar,with all forts of Spice. 
For Carp drefs’d in a Demi-courte 


bouillon. 
Carp. 
Crepines, a fort of Farce wrapt 


up in a Veal-caul, call’d Crepine — 


See the fixth Article of 


in French. For ‘Capons - livers © 


dre(s'd a la Crepine, or in a Veale. 


caul, fee the firft Article of Et~ 
UCTS. 


‘Croquets, a certain Compound i 
made of a delicious Farce, fome 


of the bignefs of an Egg, and 
others of a Walnut; the former 
may ferve for a Side-difh,and the 
others only for Garnifhing. 


Croutade, a peculiar manner of 


dreffing a Loin of Mutton. 

Cull, a {trained Liquor, made 
of any fort of Meat or other things 
pounded in a Mortar and paf’d 
thro’ the Hair-fieve. Thefe Cul- 
lifes are-ufually pour’d upon Mef- 
fes, either of Flefh or Fifth, and 
into Pies, a litre before they are 
brought to Table. 

Cutlets, are made of the fhore 
Ribs of a Neck of Mutton or Veal, 
and take cheir Name from the 
French Word Cotelette, fignifying 
a {mall Rib. 

Cuvet, a kind of oval Difh, 

D. 
Ame. Simonne, a particular 
Way of fareing Cabbage. 
let.tee a la Dame Simonnes for 
which fee the Article of Lettice. ’ 

Daube, 
her of drefling a Leg of Veal, 

aifo of feveral forts of Fith a 
Fowl 


~ 


a certain peculiar ee a 


wi; to find out 
“may be had to the General ne 
_of the Mefft Ales oles, 
es Dau iphine, as Veal- fweet: beads 
‘farce 4 ta Dauphine, as it were 
for the Dauphin’s Table. This 
‘Dith is explain‘d in the firft Article 
Veal-fweet-breads. 
¢ ot ail bouillon, fee Chirk 
“ Dauilety as a Pig drefs‘d after a 
j Depdhtia W sycal ‘d au Pere Dou- 
illet: See the fourth Article of 
Piggs. Bor Pigeons fo order’d, fee 


if ‘the laft Article of Pigeons: under | 


cae eh 8 P. 
E, 4 
 Pigramme, as a Knuckle of 
Nealal Epigramme, a par- 
Fiala manner of drefiing it. 
Effence de Fambon, fee Swine: 
effence. - 
— Eftoufade, a particular way of 
‘ftewing Meat or other Things in 
‘anearthen Pan: ForaLeg of Veal 
fo dre(s'd, fee the laft Article of 
‘Leggs, in ‘the Body of this Work, 
under the Letter L. 
F, 
Arces, are ufually made of fe- 
veral forts of Meat and Herbs 
chopt fmal] and well feafon'd with 
Spice; in order to ftuff any Joint 
“of Meat, Fowl, or Fifh: Of thefe 
‘Farces there is very great variety, 
and fome are diftinguifh’d by par- 
ticular Names, as Godivoes, Miro- 
‘tons, Poupetons, Salpicons, &c. 
~~ Fevillantins and Fleurons , cer- 
tain {mall Tarts or Puffs of fine Pa- 
firy-work, proper for Garnifhing, 
~ fill with Sweet- meats ; they ferve 
‘far the garnithing of other Pies of 
a larger fize, and are ufually fet 
among the Intermelics. 


hich, bcoukte ? 


meat, Fowl, or Fifh cut into flices 
and drefs'd ina Ragoo. ” 

Filets mignons , large flices of 
Beef, Veal, or Mutton, {pread over 
with a rich Farce, well roll’d up, 


and cover’d both ‘underneath and 
‘on the top, with Bards or thin 


flices of Bacon; in order - to be 
bak’d ina Stew- -pan, between two 
Fires 5. and ferv’d up witha good. 
Cullis or Ragoo. 

Fricandoes, a fort of Scotch Col- 


lops, made of thin flices of Veal — 


well larded and farced, whieh are 


afrerwards to be drefs’d ina Stew- | 


pan, clofe cover’d, over a gentle 


Fy Ire. 


Giants “i a facking Pig 


fervd up in Galantine; 
which remarkable manner of dref- 
fing is explain’d ac large in the 
third Article of Piegs. 

Gallimawfry,2 kind of Hafh; fee 
a Shoulder of Mutton fo drefs din 
the Article of Gallimawfry, under 
the Letter G. 

Gammon-effence, is made of chin 
flices of Gammon drefs'd in a 
Stew-pan with a Ragoo and afrer- 
wards {train d thro’ the Hair-fieve; 
to be put into all forrs of Meffes, 


in which Gammon isus'd: See the 


firft Article of Gammon. 


_Gatee of Soles, a particular way 


of drefling them. 

Gibelote, as Chickens drefs’d 2 
le Gibelote; for which {fee the tenth 
Article of Chickens. 

Godard, or a la Gedard, a par- 
ticnlar Way of drefling a fhort Rib 
of Beef, deicribed in che firft Ar- 


ticle of Beef. 


Gadivee, a kind. of delicious 
Barce 


FMae any fort of ate e- ye 


A Table explaining the Terms of : 


- Farce made a Veal and feveral 
other forts of Meats; or elfe of 


~ Carps; Pikes and other Fith, for 


» 


Days of Abftinence- 


Grenade, a Dith of larded Veal- 
collops bik’d in around Stew-pan 
becween two Fires, with fix Pi- 
geots and a Ragoo in the middle, 
and coverd on the top and un- 
derneath with thin flices of Ba- 
con. 

Grenadin is made of a good Go- 
divoe, or Farce laid upon thin fli- 


~ ees of Bacon in a Baking-pan,with 


~ ‘Fowl. 


‘Ragoo, with Tornepss 3 


a hollow Place, to receive a Fowl 
cut into halves and drefs’d in a 
Ragoo. Grenadins may be made 
of fat Pullers, Chickens, Pigeons, 
Partridges and all other forts of 


Griflade, Meat broiled upon the 
Grid-irone 


Avicot, a particular Way of 
dreffing Mutroa-cuclets and 
foals forts of Fowl and Fifh ina 
{pecified in 
the General Table of the Meiles. 
Alfo a kind of French Beans. 
Harlets, a Dith of Veal-fweer- 
breads, Capons-livers and young 
Bacon, cut inco {mall pieces and 
fried, witha little Flower, io or- 
der ro be {pitted on (mall Skewers, 
breaded,and broi!‘d or fried. 
FTuguenote, or 2 la-Huguenete, a 
particular Way of dreflag Eggs 
wich Gravy: See the tenth Ar- 
ticle of Eggs. 


Acobine, a kind of Potage, with 
Cheete. 
~ Intermeffes, Courfes fer on the 
Tadle between other Diihes. 
Julian, a very confiderable Po. 


“tage made of a Bs ab Rica’ : 


roafted and put into a great Pot 


or Kertle with a good piece of 
Beef, a Fillet of Veal, a fat-Ca- 


pon, all forts of Roots and fore 
Herbs. Another fort of Fulian is 
Ifo prepar’d for Fifh-days. 
Fus lie, thick Gravy of Beef or 
Veale? -- 


a 


£. 
Ardoon, a fmall flip of Bacon 
proper for pho iG 


 Avinade, pickled | Meat, aa 
ther of Flefh or ee 


Matelotte, as Cucumbers drefs'd 

ad la Matelotte, or after the Sea-° 
aka’ Way; for which fee the- 
fecond Article of Cucumbers. 

Mauviette, a kind of Mavis or 
Thrufh. 

Mazarvine, or a la Maver a 
particular Way of dreffing feveral 
forts of Fowl; more efpecially 
Pigeons and Chickens; for the 
latter , fee the third Article of 
Chickens. 

Menebout, or a la Sainte dene 
hout, a peculiar Manner of ba-. 
king Meat cover’d with Bards or 


thin flices of Bacon; either sin an 


Oven, or berween two Fires: For 
a Loin of Mutton fo drefs’d, fee 
the fifch Article of Mutton; for 
Piggs-pettitoes, the Jaft Article of 
Piggs; for fat Pullets, the third 
Article of Puilets 5 and for Pige- 
ons, the feventh Article of Fi- 
£00ns. 

Menus-droits, or héuacdreih, a 
certain Difh proper for Intermef- : 
fes, made of different Things; a~ 
mong others of an Ox-palate, or _ 
of Stages: ftefh, cut imo thin flices, 
and fried. See the Arcicle of Me- 

nis- 


Letter M. — 


-droits, und « r MM 
of Confection 


_ Meringues, a fort 


made of the Whites of Eggs 
Whipt, fine Sugar and grated 
mmon-peel, of the bignefs ofa _ 


Le 

Walnut. They are proper for the 
ar ifhing of feveral Difhes. 

_ Miroton, a kind of Farce made 
of Veal, Bacon. ¢yc. or elie of Fifh, 


and drefs’d feveral Ways; for 


which fee the refpeétive Articles 
in the Body of the Book under the 


at 


Miroir, as Eggs drefed an Mi- 
yoir, that is to iay, broken into 
a Plate full of Gravy, over a Cha- 
fing-difh,and afterwards ic’d with 
the red-hot Fire fhovel. ae 
_ Mode, as Beef ala Mode, a par- 
ticular Way of drefling it. See 
the laft Article of Beef... 
Morille, the imalleft and moft 
delicious kind of red Mufhrooms. — 


~ Moufferon, a fort of white Mufh- — 


geome 


WT Antilles, Lentils a fort of 
a % Pulfe. 


0. 

Tl, a very rich Potage after 
| _the Spanifh Way, made of 
Buttcck-beef, part of a Fillet of 
Veal, a piece of a Leg of Mutton, 
and_arother of raw Gammon, as 
alfo Ducks, Partridges, Pigeons, 
Chickens, Quails, Saufages and a 
‘Cervelas ; a!) fried brown and af- 


terwards boil’d with all forts of 


Roetsahd Herbs. Other kinds of 

‘Oils are alfo prepar’d for Fifh-days, 

with Peas-foop, feveral forts of 

Rifh, Roots and Pulfe. 

Omelet, a kind of Pancake made 

of Eggs. a 
Ortolan, a delicate Fowl of an 


exquifite taft 


e about the bigness 
of a Lark. | ates uy . 
Out-works , Courfes of Difhes 
fet on the out-fide of the Table. © 


T+) 4s, i.e. Loaves, divers Mef. 
A fes proper for Side-dithes fo — 
call’d as being made of Bread 
ftuff’d with feveral forts of Farces’ 
and Ragoo’s:. See the refpedctive 
Articles in the Body of the Book. 

A la Pavifienne, a particular 


Way of making Pies, after the 


Mode of the City of Paris; 
Parmefan, Cheefe brought from 
the City of Parma in italy. 
Petits-choux, 1.¢. fmall Cole- 
worts 5 a fort of Pafte for garnifh- 
ing, made of fat Cheefe, Flower, 
Eggs, Salt, doc. bak’d ina Pie-pan 
and iced over with fine Sugar: | 
See the Article of Cabbage and - 
Coleworts. 
Petits-patez, little Pies. 
Poleacre, or ala Poleacre, apare 
ticular Way of drefling Chickens 
and other forts of Fowl. 5 
Poor-man’s Sauce, or Carrier's - 
Sauce, a Sauce made of Shalot cut 
very {mall, with Salt, white Pep- 


per, Vinegar and Oil of Olives. 


Potage de Santé, 1. €. Health-po- 
tage, a rich Potage made of the 


Broth of : Buttock - beef, with a 


Knuckle.of Veal and Mutton,boil’d 
again ina Pot with Capons, far 
Pullets or other forts of Fowl,pro- 
per for that purpofe. Potagede 
Santé for Fifh-day is likewife pre- 
pard, with chopt Lettice, Pur- 
{lain, Sorrel, Beets, and other {a- 
voury Herbs firft ftew'd in an ear- 
then for with Butter, and after- 
wards boidin Water. 

Pot peurr?, a Horch-poteh , or 

: aie Difh 


y eke 
ft noo, i Pa ok 
f " 


lis 


A Tab 


 Dith of feveral forts of Meat, as 


Ducks, young Turkeys, Leverets, 
dsc. firft larded and fried inLardto 
give them a colour, and after- 
wards ftew’d in Broth with white 
Wine, Pepper, Salt, a Bunch of 
Herbs, dsc. | 
_ Poupeton, a particular Mefs made 
in aStew-pan, as it were a Pie, 
with thin flices of Bacon laid un- 
derneath 5 Pigeons, Quails, or o- 
ther forts of Fowl drefs‘d in a 
Ragoo in the middle, and a pe- 
“euliar Farce call’d Godivoe on the 
“top; in order to be bak‘d be- 
tween two gentleFires, For Days 
of Abftinence, the Poupeton muft 
be prepar’d with a good Fifh- 
Godivoe and Sole-Filets, or others 
an a Ragoo, as alfo a fine Arti- 
choke-botrom in the middle... See 
the Articles of Godiwoe and Pan- 
peton. | 
Poulets Mignons, a Difh of roaft- 
ed Chickens larded and barded,. 
See the eighteenth Article of 
Chickensé 
Poupiets, “are made of fomewhat 
long and thin flices of Bacoa, co- 
ver'd with Veal fiakes of the fame 
bignefs, as alfo with a good Farce ; 
in order tobe roll’d up, and roaft- 
edon a little Iron-Spit, wrapt up 
in Paper. 
Profitrolles, certain {mall round 
Loaves farced ard fet in the mid- 
dle of feveral forts of Potages: See 
_ the Article of Potages. 
Prunes de Brigholes, Prunelloes. 
; R. 
Agoo, 
after the French Way. 
Ramequins, tonal flices of Bread- 
erum cover’d with a Farce made 
ef pounded Checfe, Eggs and o- 


Leh er AEE OR RE pd A oe eae 
oot 5 4 ¢ 


e explaining the Terms of Art, 


a high feafon’d Difh, - 


_dreis’d in the fame manner. 


oe 


ther Ingredients, and bak’d ina 


Pie-pan. They may be made of 2 . 


round or fquare Figure, and ferve, 


either for Out-works, or to gar- 
nifhocther Difhes. = 
Ramolade,,a particular Sauce, 


made of Parfley, Chibbol, Ancho- . 


vies and Capers, all chopt fmall 
and well temper’d ina Difh, with 
a little Pepper, Salt, Nutmeg, Oil, 
and Vinegar. Cas | ae 

A la Reyne ¢y a la Royale, cer- 
tain peculiar Ways of drefling 
Meat, more efpecially Beef, as it 
were for the King and Queen’s 


Table. There are alfo feveral Po- 


tages focall’d; for which fee the 
re{pective Articles, 


¢xc. and fried in Lard to give it a. 
fine colour. Riffoles may be alfo 
prepar'd, for Days of Abftinence, 
with a delicious Fifh-farce, or e- 
ven with white Mufhrooms and: 
Spinage. ; die 
Robert-fauce, a Sauce made of 


- Rifles, a fort of minced Pie_ 
made of Capons-breafts, Calves. 


2 
; 


udder, Marrow, Bacon, fine Herbs, - 


Onions, Muftard, Butrer, Pepper, 


Salt and Vinegar. 


Rocambole, a kind of fmall Gar- i 


lick of the bignefs of a Shalor. — “ 
Roulades, Veal-ftakes, thin flices 


of Bacon and other flices of a 


Calves or a Sheep’s Tongue, all 
coverd with a particular Farcey 
roll'd up together , and boil’d in 
a Pot. 

' S. 


la Saingaraz, that 1s to fay, 


Aingaraz, as Rabbets drefs'd | 


t 


larded, roafted and put into aRa- 


gco of G:immon. Fat Pullets, Pi- . 


geons and Chickens may alfo be © 


the Article of Rabbets. 


See} 
Sa 


seees and 


: ferjuice, Vinegar, (aie. 


de of Gammon, Capons- 
at Pullets, Mufhrooms , 

&c. propet for large 
ted. Je 


oints of Beef, Veal, or 
» more efpecially Leges ; 
}a Hole in them, taking 
ty the Meat, and fubttituting 
; Ragoo in its room. See the 
icle of Salpicon, i in the oh of 
Book, under the Letter S. 
Sauce, (ee White Sauce. 
'- Soufce, a certain compound 
‘Soufe or Jelly made of Hoges- 
‘Ears and Feet, boil’d In Water, 
and afterwards being cut into 
fmall pieces ,- ftew'd in Vinegar 
_ and Sugar. 


_ Spatula, a Spattle or Slice to ftir — 


i Liquors or any fort of Butcer. 
“ Sur-tout, as Pigeons drefi'd in 
” Sur-tout; that is to fay, farced, 
_ tied up, and every one cover'd on 
the Breaft with a larded Veal-col- 
lop, in order to be roafted, wrapt 
up in Paper, and ferv'd up ina 


~ Ragoo or Cullis. Partridges, Wood- 


_ cocks and other forts of Fowl may 


- alfo be drefs’'din this manner. See 


_ the eigtith Article of Pigesns. 
“ T. 


Arte, or a la Tartre, a-par- 
> & ticular Way of drefling 


Fi, with 
; ~ Mefs made of a Breaft of Mutton 
aie a kind of Ragoo’ or. 


Oia after the hie Te : %y, a 
breaded and bail: d ee theGrid- 


iron, 
Terrine, a very ‘confiderable 


cut into pieces, with Quails, Pi. 
geons and Chickens, all few’'d in 
an earthen’ Pan call’d Terrine .in 


French, cover’a with flices of Ba- . ae 


cof on the bottom, and fet be- 
tween two gentle Fires. : 


Tourte, a Pie bik’d ina Pan, of ¥ 
~which there are feveral forts: See - 


the Article of Tourte, under the 
Letter T; in the ope of the 
Book. 

ee a kind of sathtsoce, 
or Puff, cover'd -with a blackifh 


Skin, withour either Stalk or Roor, 


which grows within the Ground, 
efpecially after great Rains. 

Gar Re 

Evmicelli, i.¢. little Worms 5 

a fort of Italian Difh, made 

of very {mall chin fips of Patte, 
feafon’'d with white Pepper, Salt 
and Milan-Cheefe,well grated and 
put into Potage. or.Soop, with “ 
fome — Ingredients. . 


WY, 
We Sauce, ‘eSanee made . 
of blanched Almonds and © 
the-Breaft_ of a Capon, pound- 
ed together; adding Cinnamon, . 
Clore, Ginger, Rofe-water and 
Sugar. | 


a7 y 


7h é 


apa as 


\ i 


cs aaa TA ABLE Shi iz Mefes, oe pra ‘ 
manner of ereparens which, is ae at bee 1 
te this Work. 


. 


ag en I o LMONDS, Paftes made 
: of chem after feveral man- © 
| a): 


ners, pag. 51 & §2- 
—mond-milk, 52. Potage of Al- 
mond-milk, 52, 53. Almond- 
‘Tourtes, or Pan- -pies, 53- Almond- 
cream, 93,94. Green Almonds, 
how boil'd and prefervd, 54. 
Crifp Almonds, 53. 
ANCHOVIES, $4, 55- Sauce 
made of them, 198, 244. 4 
 Andouilles, or Hoggs - chitter- 
lings, §5. *Veal-Andouilles, 56. 
| -Peas-potage made with them, 56, 
56, 198. 
“Andoniller of Veal, 36. OFF am 


37: 

ApRicoc KS, how to ais 
them green, 54. - 
ARTICHOKES, with white 
.Sauce, 57- with natural Bucrer, 
- jbid. fried, ibid. fried in’ Pafte, 
58. with Cream, ibid. 39, 169. 
_ drefs'd ala Saingaraz, 17 ,58,234. 
., with Gammon-fauce, 7b. 2 l’Effou- 
fade,or ftew'd, 15, 58. iced,7b.58. 
“in an Omelet with Cream, 169. in 
Potage, 218, in Pies, 241. how 

- to preferve them, 58. 
- ASPAR AGUS, with natural 
Butter, 60. in Cream, 185 $9, 
569. in Gravy, 59. in’a Sali¢t, 
509) SOS 
- inan Omelet, 169. in Potage, 215. 
in a Pan-pie, 261. The Way of 
pieicuring them, 62 


a 


with green Peas, ibid. 


( - si i be 

“ vs ee 

ASES, flew'd, 18. | ee 
BASIL, Pigéons with feet d 


Bafil, I 86. 


BEAN S, green Beans in Cream, 
169. inan Omelet, ibid. French — 
Beans, how to preferve and drefs 
them, 60. - aay 4 

Beccafigo’s roafted, 237. SHEL 7 

BEEF, a fhort “Ribb of” Beef, 
61, 62. A great Side-difh of a 4 
Buttock of Beef, 62. Beef ala } 
Royale,’ 63. Other Side- -difhes of — 
Joints of Beef, 62,63.  Beef- ‘ 
itakes rolled, 63, “Beef-ftake Pie, © 
6s, Beef.Filets, with Cucumbers 
and otherwife, 64. Beef with - : 
Gravy, 65. Beef ala mode, ibid. ef 
with Pepper and Vinegar, ibid.’ 
BA os -beef, zbid. : :. 

iberot, of Partridges, 29; 172. 

_ Bifets roafted, Ws : 73 

Bik of Pigeons, 67. of Quails, 
€8. of Capon and others, bid. 


of Fith, zbid. ey 


BISKETS, of Savoy, 66 other i 
forts of Bifkets, ibid. 67. 2 
Blanc-manger, for Intermeffes, 
68. of Harts-horn, 65. of divers ~ 
Colours, 7bid. Potage with Blane- gS, 

MANZEV, WO. | 

BOAR, a wild Boar's, Head for « 
an Intermef, 136. A'wild Boar 
roafted, 238. A young wild Boar 
roafted, ides St 

Bixcons, 69. 

Bouillans of Capons- breafts, 70. 

Bouron, 7s 


Braifes, | 


0 
ife, 64. Neats- 


+ Mignons, 123- Capons-livers, 
etons, 225, 226. Miro- 
5 1596. Partridges, 174. 
ons, 187. Chickens, 86. _ 
ib Ef ST. 
al Ways, 155, 162,163. Par- 
|and afcerwards fried, 26. 
BREAST of Veal, 72; 211, 273. 
a Ragoo, 27. : 
~ BROTH, fat, 71. Broth for 
_-white Potages, zbid. For brown 
_ Potages and Side-difhes, 72.. For 
_ Break-faft, ibid. Jelly-broth, ibid. 

Fifh-broth, 73, 74. Broth with 


~ Herbs and Roots, 74. 

_ Brufoles, 74. 
" BURTS, or BRET-FISH, 75. 
_ » BUTTOCK of Beef for a great 


. C 
{ 


| Side-dith,' 62. 


ff YABBAGES, orColeworts, 


~ Potages made with them, , 


76; 196, 199, 216, 218. A far- 
ced Cabbage,76. Farced Cabbage 
for Fith-days, ibid. 122. How to 
make Petits-choux, 1.e. Small Cole- 

_ worts, 76- ee, 
' -CALVES-EARS farced, 111. 
Calves-chaldron fried, 20. . 
_ CAPONS, a Bifk of them, 68. 


Capon in a Daube, 107. Ina Pie, , 


179. Roafted, 5,237- A Capon- 
éullis, Tor. ‘ 

CAPONS BREASTS, fee Four- 
tes, Riffoles and Bouilans. 

'* CAPONS-LIVERS, drefs’d in 
a Veal-caul, 4, 149. Wich Math- 
rooms, ibid. Wath Gravy, 150 
With Gammon, ibid. Bak’d-be- 
tween two Fires, ibid, Puddings 


64. Boucons,| 90» , Bru- 
-Quails, 231..Galantine, 
egos of Mutton, 145. Fi- 


of Mutton drefs'd fe- 


‘4 
ee ond ey: if 


. et aa si ig ; oe ena — ~ 
‘made of them, -228.. Tofts'wich 
Capons-livers, 255. 


made of thems 27,5 6) +o. 


) 


“with chem, 205, 214,217. 


~CARPS, drefsd. with Monffeu 
rons,7 8. tn a Daube, ibid. Farced, 
79. Larded with Eels fleth, ibid. 


mi-court-bouilton, 79. Borl’d upon 
the Grid-iron, 80. Potages made 
of them, ibid. Pies, 182. Hathes, 
135. Carp-fauce and Cullis, 176. 


A ‘Pan- pie 3 fg 


- CARBONNADO’D Mutton, 163. _ 
Cardoons, for Intermeffes, 77. 
With Parmefan,28. Potagés made 


In Filets with Cacumbers, ibid. | 
_ Ina Court-bouillon, 80. In a De- 


“ CASSEROLES, fora Side-difh, — 


‘80. With Parmefan, 81. With © 


Rice, ibid. Filhina Cafferole, 90, 


114, 195, 244- 
Cervelas, §7, 201- 
CHEESE*CAKES, 82. 
CHIBBOLS, or young Chib- 
bols in a Pie, 181. In Potage, 
218. With Eggs, 120. Chickens 


and other Fowls drefd with ~— 


Chibbols, 35. , 

CHICKENS, with Gammon, 
92. Farced with Oifters, 83. 
Drefed a la Mazarine, toid. A la 
Sainte Menehour, ibid. With a 
Cray-fith-cullis, ziid. A la Bro- 


chette, 84. Farced, with a Mufh-. — 
room-cullis, ibid. A la Civetie, ©. 
8s. With Garlick, zbid. Id a Brie | 


cafly, ibid. A la Gibelote, 86. 


After other manners, ibid. 87., 


Baked berween two, Fires, 86. 
Boned, ibid. In Filers, 87. With 
Wood-cock Sauce, ib. Wich Gra- 


vy,ib. With Pike-fauce,#).Chickens. 


calied Poulets Mizaons,io. Ala Sain- 
gavaz,234-Dretrd with Truffles.87- 
Their Skins ftuf ’d with a F.th- 
farce, 13 1 Ala Polacre, 18- 

Cc rh = GCHITs 


+ 4 


“e N 


“CHIT TERLINGS, fee Ad. 
ie in wh 


CHOCO LATE, with Cream, 9 1 


Ina ‘Ragoo, f09. 
-CITRULLS, Borer made with 

them, 217. 

~ Civet, of Chickens, 88. Offa 

Hare and other Venifon, 89. 
‘Civette, Chickens drefs'd a ii 


mm Cette. Bs. 

as ‘COCKSCOMBS, farced in aRa- 
: ’ 00, 89. How to preferve them, 
ee a ap 


Cop-FISH, 90.. 

“COLEWORTS , fee CABBA- 
GES. . 

CALLOPS, fee pricandiat, 

-COLLY- FLOWERS, poe 

Compote of Pigeons, 6, 187. 

“ Congers, in a Marinade, 37> 
i 
1g ae Shiads drefs'd ina 
Court- bouillon, 243+. Pikes, 195. 


Carps,80. Smelts,244- Sea-ducks,. 


'yo9. Turbot, 269. 


¥ 
Mee 
ae 
gh) 
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CRAY-FISH, in a Ragoo, of. 
With white Sauce, 92. Ina Hath, 
ibid. Ina Pan-pie, 263. Ina Sal- 
let, 41,92. Chickens or other 


foris of Fowl drefi’d with Cray- - 


‘fith Cullis, 83. Potage made.of 

them, 92. And a Cullis, 83, 92. 
CREAM, usd in Sauces and 

Rapoo’s, 4, 59,124. Piftachoe- 


_ ¢ream for Inrermefies, 93. Cream 
‘ saftet the Italian Way, 94. AL 


‘mond-cream, 93. Paftry-cream, 
94- Burnt Cream, os. . Burnt 


_ Cream, with Orange, ib7d.. Crack- 


ling Cream, ibid. Virgin-cream, 
95. Fried Cream, 7bid Choco. 
lare-cream, 97- Sweet Cream, 


ybid. White and light Cream, 
atid, Cinnamon-cream, ibid. A 


Far ce with ream 5 104, 143,229. 


\ 


bee oa. re maccat i. de? : 
Crepine , or in a> Veal-caul , ibid. 
242. Capons-livers drefs'd i inthe — 
fame manner, 4,149.0 | a 

Croqnets, vwo forts of ‘them, 4 
98. Croquets for Fith- -days, ipa. 

CRUPPER, of Veal, :a73, Of. : 


-Murron, 162. 


CRUSTS farced , 2085 206, 
222. 
‘ CUCUMBERS, Beef. Filetr aaah: 


Cucumbers, 64. Salt-fifhy Filers, - 


245+ Leg of Mutton and Cacum- ‘3 


‘bers, 145. Farced Cucumbers, 


99, 100+ Ada Matelotte, 100. 
In Potages, 205,215. Ina “caller, 


50, 100. How to preferve Cucum- ¥ 


bers, 100. 
C WE ws, ry ly 935 137; . 


189, 182, 202, 212, 214. Green, 
137,215. Of Lastibs-livers, 139. - 


Of Partridges, 102, 173+ Of 
Lentils, 103,200. A la Réjne, - 
201. Of Beef, 101, 206;: 209. 
Of Gammon, 101. Capon, ibid. 
Partridges , 102. Duck, ibid. . 
Large Pigeons, ibid. Of Pallets- ‘ 
breafts, ibid. A white Cullis for. 
Fifh-days, 103. Another fort for 
Fifh-potages, ibid. ~A Cullis made 
of Roots, ibid. Mufhrooms, 84, 
104,161. Carp, 104, 176+ Cray- 
fifh, 92. A brown Cullis, 16%. 
A Cullis of Peafe, 104,198. Of 
the Yolks of Eggs, 104,203. OF 
Veal, 237+ Truffles, 104. 
CUTLETS, farced with 
Cream, 104. Larded, 1@¢. In 
Haricot, ibid. Breaded and broil- 
ed upon the Grid-i arene ibid, Ma- 
rinated, abide if ; 


NDLING 
i, 105. Ina Court- 
na Sallet, 41, 106. 
Sauce, 106. In Fi- 
th, Anchovie 
. 182. . Se ete 

Eel, 113: Carp, 78. — 


ba < 

orts of Fowl, 107. 

qe Sea-ducks, 109. 

ER, feveral Ways of dref- 
107- Roafted, 238. 

DUCKS, with Oifters, 108. In 

Ragoo,*zbid. In Filets, ibid. 

With fmia sl » ibid. A Duck- 

cullis, 102. Ducks in Porages, fee 


fauce, ibid. — 


117. ae the Portuguefe Man- 
ner, 118. Piffachoes, ibid. With 


Filets, ibid. After the ftalian 
Way, 119. With Rofe-water, 


ibid: With Sorrel -juices ibid. 
‘With Verjuice,ibid. With Cream, 


Veal, 106. Green Geefe \ Orange-flower-water ; ibid. In 


me 


pestle yds PETER MERIT Site Gy ea RS 
EGGS, with Orange-juice115. 
i ub os Farced, bi 1: T16. With Tripe, Bs 6 
116. After the German Way, ibid. 
‘After the Burgundian Mode, 117-0 
Fried in Hoggs-ears, ibid. With —_ 
Bread, ibid. Afterthe SwiffFa- 
fhion, ibid. A Ja Huguenote, 6, 


‘young Chibbols, ibid. Drefs’d af- 


ter feveral other Manners, ibid. 
262. Counterfeit, or Artificial 


Portage. In Pies, 179, 186. Roaft- Eggs, 120; 121. 


ed, 236. 

-SEA-DUCKS, in a Daube, 109. 
With Cucumbers, ibid. Ina Court- 
bouillon, ibid. In a Ragoo, with 
Chocolate; ibid. In Haricot, 110+ 

n a Pot-pourri, or Hotch-potch, 
ibid. Roafted, ibid. In a Pie, ibid. 
Sea-duck - potage, 111. “Young 
wild Ducks in Potage, 16. 


Tl ARS, Hoggs-ears with Ro. 
- bert-Sauce, 411. ‘In Soufce, 
246, 247. Calves ears, farced, 
il. mn Leis. Tab 
_ EELS, farced,112. Drefs'd with 
white Sauce, ibid. With brown 
ac. ibid. Fried, ibid. 113. 
roil’d on the Grid-iron, 113- In 
a Daube, ibid. In Potage, ibid. In 
a ftanding-pie, ibid. 114. In a 
Tourte, or Pan-pie, 114 
 EEL-POWTS, in a Ragoo, 114. 
In a Cafferole-potage, ibid. In a 
Pie, 115. In other fort of Potage, 
Maids; Ay owe a 


ESSENCE, of Garlick, rr. ‘Of 
Gammon, 129, 267. Qf Onions, 
269, 270. Be 
 Effoufade, or ftewrd Meat, 58, 

ied eee 
TL, Arces; 122. A Farce for Fri- 
candoes, Croquets, Filets migs 


‘nons, St. 4,63. With fine Herbs, 


269. With Oifters, 83. With 
‘Cream, 104, 144, 229. Wrapt 


up in aVeal-caul, 242. A Fifh- ‘ 


tavce, 122). | 


Fawn; how to drefs it, 107. ves 
Roafted, 238. Leg of a Fawn ~ 


larded and breaded, 16. 

Fennel, Pigeons drefs'd with 
Feonel, 187- x. 4 ey 
__ Filets- Mignons, 123. Beef-Fi- 
lets and others, with Cucumbers, 
64. Fifh-Filets, 245. Hilets of 


Beef and Matton, with Trufies, 


64, 65,124. Filets of Pike, 193, 
194. Carp, 79. Smelts, 41. Whi- 
tings, ibid. In Sallet, ibid. Fifh- 


Filets 


3 ‘Filters ina igeinding: pie, 182. In 


Pan-pies,264. Perch-Filetsdrefs'd 
feveral Ways, 176.. Soles in Filets, 
(219,24¢, 246. Chickens, 870, Fi- 
Jets of a fac Puller with Cream, 
Sick 2.0 OF a fat Puller marinated 
.. and fried, 211. Of a large Pul- 
i with Ramolade- Sauce , 230. 
Filets,with white Sauce, 124,175- 
With Oifters, 124. With Gam- 
oe ibid. Of Eggs, 118. With 
ucumbers, 124. 
_ FEET, Lambs-feet farced and 
fried, 122. Hoges-feer,a la Sainte 
Menehout,192.Hoggs-feet in Soufce, 
246. Sheeps-fect or Trotters far- 
~ eed, 266. 
Fricandoes, farted, 75, 124. 
-Larded, ibid.. Of Surgeon, 248. 
FRICAS SIES, of Pigeons, 
187. .Of Chickens, 8s.. With 
white Sauce, ibid. With Cream, 
ibid. Of Chickens, with Pike, 16. 


Of Tenches, 251. Of Tortoi- . 


fes,254. With broiled Garniture, 
23. 

| FRITTERS, made with Wa- 
ter, 125. Apple-fricters, 127. 
Milk-fritters, 126. Blanc manger- 
fritters, 126. Several other forts 
of Fritters, 127. 

“FROGGS, Potages made of 
them, 222. 

FRUITS, ‘Paftes, or : Marme- 
lades made of them, 127. Fruits 
4n Jelly, 128. 

G. 
| Alatitine, for an Intermefs, 
128, 191. 
Galimawjry, 128. 

GAMMON, Effence, 129. A 

Gamnion-Pam, 170. Gammon- 
“pics; 129, 130. Gammon in a4 
Ragoo, 130. Gammon ina Halh, 


~~) 


In omelets, 169. G 
mot_in a Teurte or Pan-pie, 2: 8. 
Gammon in: flices, 35 130. 
Gammon-culljs, 101,130. F 


ba, 169. am 


gammon, 130+ Gammon fauce e, 
129, 230. iy 
GARL ICK, ‘Chidicis with 
Garlick,.85- A ‘hee of Mutton 
fo drefs'd, 24. Garlick-effence,8, 

Gatoe of Soles, 46, 246. 

GEESE, roafted, 236. Gree 
Geefeina ’ Daube,xo7.F: arced, 21 
Roafted, 226. In acold Pie, 186. 

Gedirne, ofa Poupeton, x 3. Ie In 
a Pie, ‘180. sa 

A Godivoe for Fifh- -days, I 70. 

GOOSE-GIBBLETS, 26, 131. 
In aPan-pie, 132. : 

‘ GRAVY, of Beef, 68, 1326 
Of Veal, 132. Of Mutton, ibid. 
Of Partridges aod Capons, ibid. 
Fith, ibid. 133. 


G venade, 132. ‘ 
Grenadin, 134. “a 
Grillade, 134.) | i 
Gruel, 135; , \ 
fii i 

HARE in Civet, 89. In: 
Pie, 185. 9 


ae Haricot,136. Of Pikes, 1946 
Ducks, 108. Cutlets, 105. Stur= 
geon, 249. Sea-ducks, 110. 
Haricots, or French Beans, how 
to drefs.and preferve them, So, " 
Hafhes, 135. Of Partridges, 

ibid. Carps, ibid. Cray-fith, 92. 

Tenches, 2¢1. Gammon, 63, 169. 

Of Carpsand otlier forts of Mears, 

I 35° Of Quavivets, 23 Ze iM 
| Hatlets, 136. 3 
HEADS, 138. Of Fifh, r vA 

Of Pikes, 193. Of Salmon, 1400 

Of a wild Boat, 136. Lunia 

i 37° ° 

HI N Da | 


rs 


ml eae. 139. 
ig oF Sask 


rot thy 72. | 
» 32) 
Jornts of Beef, 61, 62, & 


ulian, a fort of Potage, 14) 215 
53 F4Oo Ba St Rie 
, sath +: re: ap ke 
"TD, for Side-difhes and Po: 
Naw tages, 141. Roafted, 237. 
KNUCKLE of Veal, in Potage; 


) 3) Se ae 


re Rey Ot. 
_ AmB, a Quarter of ait 

=f roafted, 2,141, 237- Fora 
ide-difhr, 1628 Potage of Lambs- 
eads, 137. Other forts of Lamb- 
otages, 137,138. A Side-dith 
f Lambs-heads, 138. _Lambs- 
eet farced, 122. Lamb in a Ra- 


00, 14l. . 
LAMPREY S,,a Side-difh of 


jt 
Yin of Mufhrooms, 161- 


hem, 141, 142. Lampreys in 


otage, 142. Ina Pie, 184. 
LARKs, in a Ragoo, 142 In 

| Standing-pie, ibid. 

vie, ibid. In Potage, 7. Roafted, 


13 7° 


i ee 
em es, Dithes proper for 


In a Pan- : 


‘Leces. of Mutron, farced, 143. 


ig Leg of Mutton, farded’ tad 
Cream, ibid. . Farced initsSkin, 
144. Ala Royale, ibid. “Larded | - 
and bak’d in a Pot between two - 
(Fires, 145. ’ With Succory’ and 
Cucumbers, ibid. ‘With Robert- 
fauce, 146. Roalted and bread. ' 
ed, 5. Ina Pie, 185. With ‘Gar- ; 


lick, 24... 


2 A LEGG of Veal in a. Diahe. ig 


(106. F arced, 146. AL Efton ade 
or fiewed, ibid. ae 
- (EMMON - PEEL, how to pre- 


ferve it dry, Ais in ‘Tarts , 


253 ange 


‘LENTILS, a Calls of them, 


103, 104, 200. Potage, 200, 208. 
Inan Oil, 201. Ina Ragoo, with 
fine Herbs, ibid. 

LETTICE, farced a Ja Dame Si- 
monne, 147. | 

LEVERETS, idee 148. After. 
the Swif Way, ibid. In Potage 
after the Italian Mode, ibid. Ina 
Pie,185. Leverets and Hares roaft- 
ed, 237. 


‘Liquor, of Veal, 73. Chickens, 


‘bid. Capon, ibid. Strong Liquor 
of Herbs, ror. ° 
~ LOAF, fee Pain. 

‘LOBSTERS, 141- 

LOIN of Veal, half larded, 18, 
Larded with Hatlets and garnith’ d 
with Marianade, 29. In a Ra- 
00, 272. In a Court - BY 
ibid. 

LoIN of Mutton, drefs’d a la 
Sainte Menebout and Ses aaa 1635 
164, 


Mi 
ACKAREL, 191. . 
Marinade, 151« Of Chic- 


Kens, 122, Of Pigeons, ibid. Of 
Par- 


reitaes sore Of tHe: Filets of 


a fat Pullet, 211- Of Veal, 152. . 


‘OF Cutlets, 10g. Of Fifh, 153- 
Of Oifters, 168. 


© MARMELADES, 727, 128. In 


Pah-pies, 174+ 


Maduviettes, farced, with Mit 


‘ftard, 28,153. In Potage, 143% 
Roafted, 2376 

“Menus-droits, of an ‘On palate, 
"y63. Of Venifon, ibid. With Mu- 
ftard, 247. 

Meringues for garnifhing, 153, 
uc4, Piftachoe-meringues, 154. 

MILK, Almond-milk, 52. Po- 


as tage of Almond-milk, ibid. 83. 


a 


- Breaded and bak’d, 160. Fareed, 


- them, ibid. 


Mirotons of feveral forts, 154, 
dy fequ. A Miroton for Fith-days, 


1596, 157. 


Morilles, in a Ragoo, 157. With © 


Cream; ibid: 160, 169. Fried, 
167+ Farced, 13. In Potage, 213. 
¥n a Tourte or Pan-pic, 262. 
an Omelet, 189- 


In 


“4 


Mouflevons, ‘drefs'd in a Ragoo, 


1§8.- In Potage, 213. In an O- 
omelet, 169. How to preferve them, 
161. 

Mufbrooms,t59. Common Mufh- 
roems fried, 160. 
ibid. With Cream, ibid. 160. 
ibid.. In Potages, ibid. 161. Ina 
Pan-pie, 262. How to extract 
their Juice, 161. And topreferve 
162. 

‘Mu LLETS, broil’d, fred and 
drefs'dina Rago, 158. In Stand- 
ing-pies and Pan-pies, ibid. 

MUSCLES, ina Ragoo, 58. 
In, Potage, 159. In a Pan-pie, 
2656 

MUTTON,Catlets, 104. A Pil- 

ct of Mutton, with Zraffies, 124. 


In a_Ragoo, . 


wie 164,166. 


iss. A pie ott of Mure 
roafted, 162. A Quarter of I 
ton farced, ibid. Carbon 
Mutton, 163. ~A Loin of 
a la Satnte Menehout and othe 


See beside Mattos,” ~ om j 


: N. 
EATS - TONGUES, 
between two Fi ines, 1 


Dried, 16;. Side-difhes of thet 
ibid. 166. A pie of Mateor 


oe 3 | 
IL; ‘fort of Pou fo 
Fleth-days, 166,212. Al 
Ou for Fifh-days, 167. Ring 
dove Potage in form of an La 
201. os 
OISTERS, 167. Fith refi 
with Oifters, 193. Water-fo' 
with Oifters, 108. | Oifters in 
Daube, 1697. Farced, ibid. 1 
Marinated and fried, 168.° In Po 
tage, 196,213, 224- Ina Pat 
pie, 265. A Farce with Oifters 
8 


TShirt: Fat Pullets, and 0 
ther forts of Fowl with Olives 
168. 

Omelets, with Cream, of feve 
ralforts, 169. A fugar’d Omelet 
168. A Gammon-Omelet, 169 
Farced Omelets, 170. 

Onton-efcnce, 269, 270» Onion 
with fweet Bafil, 35. 

Ortolans roafted, 237. Ina our 
te or Pan-pie, 256. 


“Pp 


e-Pains, 171. A Veal- 
i{h Pain,\72.A Sole- 


Rot oe vee farced Pain, ‘for ‘as 
: 72. A farced Pain, or 


taes202,203 ,205,21 1. 
e tax 


SR Sis ict tea. 
PIES, fee Tourtes.) 


492. .%n a Biberot, 173+ 
| Daube, 109. In a Hath, 135. 
Pies, 177,186. In Marinade, 


With Olives, 168. Bak’d between 
twoFires, 174. Ina Grenadin, 
334. In Sar-tont, 174, 189. With 
Wood-cock-fauce; 173. With 
Pike-fauce, ibid. In Porages ala 
Reyne and others, 199, 200, 201, 
202. + Partridges and young Par- 
gridges roafted, 236. 
| -PasTES, of Almonds, 51. Of 
Fruits, 127,128 Syringed Pafte, 
§2, 175+ Patte forcrackling Cruft, 
Me 
“PASTIES; 175.0 
. PEAS, green, in Cream, 59, 
169. Ina Miroton, 155. In Po- 
tage, 198. In a Poupeton; 225. 
 Petits-patez, or little Pies, af- 
‘ter the Spanifh Way, 184. Made 
of Fith, ibid. | 3 
. PERCHES, with Mou{fevonsand 
Cream, 175. IaFilets, with Cu- 
-cumbers, 176. With green Sauce, 
Void. In Filets, with white Sauce, 
‘Pid. In Potages, 222. Ta 
PHEASANTS, with Carp- 
fauce, 176. 
In Potage, 208. © Pheafants and 
_Pheafant-powts roafted, 236. In 
} cold Pley 186. — ie 


$2 * 


pe eA 
x 


mon, 1970.. Par- 


PRIDGES, with. Spanifh 


452. In Filets,with Gammon, 173. 


In’a hot Pie, 177. 


>. PIES, or ftanding Pies hot for 
-) Side-difhes, 177; 178, 0° feque 
Cold for Intermefles, 185, 186. 
_ After the German Way, 179. OF 
Larks, 142,178. After the En- ~ 
glifh Manner, 181, 182. Eel-pies, > 


113, 114. Plate-pies, 180. A 
Pie made of Eel-powts, 1149. 
Dabs, 106, 182. .Wood-cocks,, 
177,186,276. Pike, 194. Quails, 
178, Ducks, 179; 186. Carps, 
182,183. Boned Capon, 179. 


Young ’Chibbols, 181. Turkey-, . 
powts, 178, 186. Leg of Mut. 


ton, 185, ~ 
PHEASANTS, 177, 186, 


‘Thrufhes,178. Godivoe,180. Fifh- 


Godivoe, 182. Garimon, 129,130. 
Rabbets, 186, 233- Hares and Le- 
verets, 181, 182,185,186. Lam- 
prays,.184. Sea ducks, 110. Mul- 
lets,182. Green Geefe, 186. Par- 
tridges, 177, 186. Pigeons, 178. 


- Far Pullers, 186. Chickens, 178, 


179. Fillet of Veal; 180, 185. 
Roaches, 183. A Blood-pie, 180, 
181... Wild Boar, 175-- Teaisy 
186. Soles, 183, 184: 
184. Beef-ftakes,65,185. Trout; - 
183. Turbor, ibid. — . : 

PIGEONS, ina Bilk, 67, 68. 
In a Powpeton, 131,225. In ftand- 
ing Pies, 178- With {weet Bafil, 
9} 12, 16, 19,22, 24, 29, 186s 


With Fennel, 17, 21, 23. 24) | 


187. Bak’d between two Fires, 
ibid. . In Compore and in a Fri- 
caffy, 187. With Gammon, ibid. 
With Truffles, 188. A la Sainte 
Menehour, thid. In Sur-toft, 138, 
189. In a-Court-bouillon, 1 88. 
Dre(s'd aupere Devillet, 190. With ° 


Gravy, ibid. Ina Marinade, 152» 


Ina Grenadin, 134. In a Cullis, - 


102, Roafted,236- Stuf 'dwith a 


td] Fifh- 


Funny, 


iY eC he 
SRI Nae gy US 
ae nein CET 
pee Ag Sa.) ae . 
Sy x ed ha. 
1 ’ 
i A 
Mpie | 
; ae 


<4 
oe 


fifh-farce, 131, 265+ In Potages, 
201,205, 209. | | 

. PG, a Sucking-pig farced, 190. 
Dreis'd after the German Way, ib. 


10%. InGalantine, 191. Roafted, 


237. Au Pere Douillet, 192. 
- PIGS-PETTITOES, ala Satn- 
te Menehout, 192. 
PIKES, with Oifters,193. Drefs'd 
four feveral Ways, ib. 194. With 
' Sauce after the German Mode, 193. 
In Filets,marinated and fried, 193, 
494. In Filets with white Sauce, 
x94. In Filets, with Cucumbers, 
abid. In ftanding Pies, 194. In 
Haricot, with Turnmeps, ibid. In 
a Court- boutlion, 195. Farced, ibid. 
in Cafferole, ibid. With Anchove- 
fauce, ibid. Roafted Pike, 196. 
For an Intermefs, on Flefh-days, 
ibid. In Potages, ibid. In a Zourte, 
or Pan- pie, 264. A Sauce, or: 
thickening Liquor for Pikes, 87. 
PIKES-LIVERS, 264. 
PILCHARDS, marinated, 153. 


PISTACHOES, in Cream, 93.- 


in a Tourte or Pan-pie, 263. 

- PLAICE in a Cafferole, 197. 
Fried Plaice, ibid. 
< PLOVER, roafted, 236. 

A la Polacre,Chickens to drefs'd, 
‘'T8. 

- PoTAGE, of Almond-milk, g2, 
63. Of Andonilles, with Peas, 5s, 
56,108. Andouillets, 57. Arti- 
chokes, 218. \Afparagus, 216. 
Of ‘a Breaft of Veal, 215. Of 
Cabbage, 75, 196, 199, 200, 216, 
217, 218. Of a boned Capon, 
with Oifters, 213. Capon, with 
a@’ Cullis of Lambs-livers, 5. Ca- 
pon, with Cucumbers, 205, Ca- 
pon, with Rice, 207. Capon, 
with Roots, 200. .Of Cardoons, 
205, 2%4, 217. Garps, 80, Young 


Gen fil Table of the Me 


Chibbols, with Milk, 218. Of fa 


ced Chickens, 204, 205. Chic= 


kens, with green Peas-foop, 198, 
20s. Chickens, with Afparagus, 
10, 216. Chickens, with Lettice, — 


11,12, 21g. Chickens, with Oni- 


ons, 204. Chickens, with Tur- 
neps, 199. Chickens, withCucums _ 
bers, 20g. Chickens, with Suc. — 
cory, 211. Citrulls, with Milk, © 
217.,.Crabb-fifh farced,225. Cray-— 
fith, 92. Of Crufts farced with — 
Parcridge-breafts,205,206. Crufts ' 
farced with Lentils, 206. Crufts, — 
farced with Gammon, ibid. Crufts — 
ftuff'd with Perches, and other 
forts of Fifth, 222. Of Cucum- 
bers, 205, 21g Of Ducks, with — 
Peas, 108,109, 198. Ducks, with © 
a Lentil-cullis, 108, 200. Ducks, 
with Turneps, 108,199. Young — 
wild Ducks, 16. Sea-ducks, 112. 
Of Eels, 113. Eel-powrs, 114) 
rig. Of Fennel, 216. Of Froggs, — 
223. Of Goats-bread, 214. Of © 
green Geefe, 12, 14, 198, 212. 
Goofe-gibblets, 26,131. Of Hops, — 
214- Of the Houghs of a Stagor — 
wild Boar, 199. Potageafter the © 
Italian Way, 148,212. Of Kid, © 
141. Of Lambs-heads, 137,138, — 
198, Of Larks, 7, 31, 201, 208- 
Lentils, 200, 201. Farced Let-- 
tice, 21g, Leverets,148. Macka- 
rel, 151. Marbled Portage; 215. 
Of Manviettes,1g3. Melons, 217. 
Milk-potage, 135. With Yolks 
of Eggs, 155. Potage of Morilles 
and Moufferons, with Cream, 213% 
Mufcadine-grapes, 217, Mufcles, 
159. Mufhrooms, r60, 161 Wath 
Oifters, 196. Of Onions, 204, 
208, 214. Parmifan, 81, 2095 | 
210. Of Partridges, witha Cullis 
ala Reyne and otherwife, 201, 
20 2 


artridges, with Cab- 
. Of green Peas, 198, 


owts, with Truffes, 208. Of 


09. Pigeons with brown Cullis, 
909. Pigeons, with Radifhes,ibid. 
Pigeons, with Cabbage, 199, 200, 
Pigeons with Onions or Cardoons, 
Ae Saige with Lentils, 200. 
Of Pike, 195, 196, 197. Of a fat 
Pullet with Roots, 200. Pullets, 
with Succory, gir. Pullets, with 
Rice, 207. Pallets with a brown 
Cullis, 211, 212. Of Purflain, 
214. Of-Profitrolle,206,207. Pro- 
fitrolfe for Fifh-days, 223,224. Of 
ls 231,232- Quails, witha 

lanc-manger, 210, Quails, with. 
{weet Bafil, 286, 203. Quails far- 
ced with Capons- breafts, 202, 
203- Quails, with Truffles, 208. 
Quails in a Buk, 68. Quails in 
form of an Oil, 201. Quails, 2 la 
Reyne, ibid. & 202.- Quails, with 
Roots, 200. Of Quavivers, 222. 
With Radifhes, 209,214. A la 
Reyne, 201, 202. With Rice, 81. 
A Ila Royale, 224. Of young 
Ring- doves, with Turneps and 


e. 


Roots, 200. Ring-doves in form | 


of an Oi/, 201. Potage, with 
Roots, for all forts of Fowl, 200. 
Df Salmon,219. Potages de Sainté, 
204,213. Of Skirrets, 214. Of 
fatced Soles, 219. Soles for Flefh- 
days, 220,221. Of Spinage, 216. 
Of young Sprouts, 214. Of Star- 
geon, 218. With Snccory, 217; 
Of Teals and other forts of Fowl], 
with Mufhrooms, 208. Teals, 
with Turneps, 199. Of young 
Teals, with fweet Bafil, 29. Of 


artridges, with Len: 


s 100. | fles, 208. Of Turbet, 219. Of 
, Of Perches, 222. Of Phea- 


ns, with a white Cullis, 205, 


pre arens eee 

farced Tenches, 224, 225. Of 
Tortoifes, both for Flefh and 
Pifh-days, 221,222. WithTraf- 


young Turkeys with Succory, 12, : oy 
211. Young Turkeys, with Peas, | 
198. Young Turkeys, with Cu.» 


cumbers,. 205. With Turneps, 
196,199 Of Vermicelli, 207. OF n 
Vine-buds, 216. White Potage, a 


201, 202, 212. Porage withour 

Butter, 213. Without Water,203. 

For other forts of Potages, fee 

Bisks, Cafferales, Julians and Oils. 
Pot-pourri, 225. : ¥e 
Poupetons, 121,225,226. For — 

Fifh-days, 226. ; 
Poupiets roafted and breaded; 

226. Larded, ibid. lee 
PUDDINGS, white Hoggse 

puddings,227. .Black,ibid. & 228. . 

Of Capons-livers, 228. Of Calves- 

livers, ibid. ve . 
PULLETS, a fat Pullet,, with, 

Olives, 168. Afcer, the Engli(h - 

Way, 228, 229. Bak’d: between 

two Fires, 15, 86,230. Farced 

with Cream, 229. With Gam- 

mon - fauce, 230. In a Ragoo, 

with Truffles, 188,230. Ala Sain- 

EaVaZy 2305 234.. AlaSainte, + 

Menehout, 22. After feveral other _ .: 

Manners,230. Accompanied with. 4 

a delicious:Farce, ibid. In Filets, 

with: Cucumbers. 64. With a 


/ Spe: 


_ Cray-fith cullis; 230. 


e™ WATDLS, inva iBisk, 68. 

’ Quail-potages,: of feveral 
forts, 186, 200, 201, 202, '2035 
208, 210; 231, 232. Bak’dior 
ftew'd -between: two Fires, 237. 
Ina hot Pie, 178. Ina: Poupes 
ton, 131,225 Ina Ragoo; 231. 
fd2] With 


ae With {weet Bafil, as Pigeons, 186. 


“Way, tid. 
ibid. F arced, 62. The Filets of 


Large Quails and yeuns, os ol 
roatied, 236. — 


QUARTER, of Lamy, iS % 
162. Of Mutton, 9,162. Of Veal, 


11, 272. 


“QUAVIVERS or Sea- dragons. 


dre(sd in a Ragoo,, 232. In Fi- 
lets, with Cucumbers, ibid. With 


“white Sauce and Capers, ibid. In 


a oT ibid. 


R. 

Abbets, ina hot Pie, 233: 

Rabhbets and young Rab- 
bets in a cold ftanding Pie, 186. 
The fame in a Cafferole, 233. 
Young Rabbets, with white and 
brown Sauce, ibid. Old and young 
Rabbets in a Tourte or Pau - pie 


and otherwife, ibid. Young Rab- 


bets, with Gammoa- fiuce, ibid. 
Ala Saingaraz, 15,18, 234. Rab- 
bets, roafted, 237. 

Ramequins, 224 

Ramolade-Saucey 41, 163, 185, 
230+ 

RESTAURATIVE Broth,or Po- 
tage without Watery 203, ~ 

Rip (Short) of Beef, drefs'd 

ala Godard, 61. Afcer the Englifb 
With. Cucumbers, 


a fhort Rib in its own Gravy, 25. 


RING DOVES,and young Ring- 


doves roafted, 236. 

Rifples , of C:pons - breafts , 
234, 235° 

“ROACHES, marinated, 235. 
Drefs’ din a Ragoo, and after di- 
vers Manners, ibid. 

ROAST-MEAT, for every Sea- 


fon, 8, 20, 27, 32- How to pre-. 


pare and ferve it up to Table, 


2355 ey eq. 


Roafted, 2380: 


Roots, 4760 4 ‘4 4 


other forts of Fowl, a te Seale. 


oR Ba ans 4s 
-ROE = : pueK,. tated ' 


Ways, 239. In a ‘Pafly ,, I 
Roots, Evertaioments wit ie 


Aaudaies of Veal, 239) 240° 
4 &; eet | be } 
Aingaraz, Meat drefs din. that 
manner, 17, 18,21, a9," 2340: | 4 
Sainte. Menehout, Piggs-pertitoes: 
foorderd, 192. A Loin of Mut-, 
ton, 163." Pigeons, Chickens an 


Menehout. 23, 188, 229+ ~ © 
SALLETS of Fifh, 41. . With. 
Roots and Herhs, 50. 
SALMON, frefh for Fifh- days, 4 
240. In a Cafferale, ibid. With — 
fweet Sauce, and Green es 24t> 
In a Ragoo, 240- 
Salpicon, 241. ee 
SANDLING, fee DAB. a 
SAUCE, afcer the Spanifh Way, 
28, 192, 173. White Sauce, B55 
LIQ, 194. Brown Sauce, 8<, 112. 
MWood-cock-fauce,87. Pike-fauce, 
ibid. Sauce after the German 
Mode, 193. Anchove-fauce, 1955 
244, Carp-fauce, 176. Gam- 
mon-fauce,129,230. Robert-fauce, 
III, 146, 246, 453- Sauces for _ 
cold Meats broil’d upon the Grid- 
iron, 163, 188. Sweet-fauce, 27, 
247. Ramolade-fauce, 41 1635, 
188, 230. Sauces proper for the. 
Roaft-meats,238. Green Sauce,44._ 
SAUSAGES, of Pork, 241,242. 
OF Veal,249. Royal Sanfages, ibid. : 
“SCOTCH-COLLOPS, fee Fri- 
candoes.  - 
SEA-DRAGONS, fee Quayre 
VERS. 


tha, 


Spat 


n ‘days, 


ents, 626 


7] ay otage,, 199" 
LS, iced, 243, 244+, 


Fried, with Segoe tace, 
Stew'd, ‘ibid. 


"smnele- Filet ina Sallet, Af. 


_SNIPES,ina Ragoo,24.4- Roaft- 


od, 23 6. 

“SOLES. after. the Spanifh Mode, 
2445245: Fried, 245. In Filets, 
with Cucumbers, ibid. Fatced ie 
yeral. ‘Ways, 2193 220, 245, 2 
Sole-Filets, with a Lentl-culli ie 


246. Witha Caper-cullis, ibid. 


With Truffles, ibid. ‘With Robert- 
Sauce, ibid, WithCray-fifh, 83. 
Soles, with {weet Bafil, Ve In 
a Marinade, 153. 
246. | 
SORREL, in Cream, as Afpa- 


tagus, $9 169- ‘ 
sae for Intermeffcs,246,247- 


_SPINAGE, with Cream, $9, 


469. Inan Omelet, 163. In Po- 
tage, 216. Ina Pan-pie, 261- 
STAKES, of Beef or Veal rolled 
uP, 63, 64. 
Brace, feveral Ways of dref- 
fing it, 247, 248. In Civet, 89. 
In a Ragoo, 248. In Pafties, 175° 
Tn Potage,199. Roafted,238- Cut 
into Menus-droits, 153+ 
STOCK-FISH, fee COD-FISH. 
STURGEON, ¢ defi ala Sainte 


i 29. 


In Potage,. 


‘Sole - - Gatoes, 


Wewoag, i In p bes iy or 
Collops, ibid. In Haricot, with 
Turneps, 249. Ina Court-bouillon, 


ey ibid. Ri 


_ SUCCORY, a. Leg of Mutton, 
Mun Succory, 145 


‘SUR-ToUT, Pigeons and other | 
forts. of Fowl. in Sur- “tout, 188, 


: f 180, ; 


SWEET- -SOUR,Sance,247., Pie, 


or Tart, 250. - 
LTS, in-a Court - bouillon, . 


qi 


AIL- PIECE of Cod, ina 
Cafferole and otherwile, GO. 


iSalnion farced, 240. » 

TARTS, a broil'd Peach. 
tart, 2g0.. Of Cherries and o- 
ther Fruits, 249. A Sweet-four. 
Tart, 250. Apple-tarts and o- 
thers, ibid. 8 251. A Cream- 
tart, 94, 251- Plum: “tarts, 1745. 
250. 

TEALS, ‘roatted, 236+ Ina 
Pie, 186. In Porage, DOBs . .0i 

TENCHES, ina Fricafly, 
2¢1- In a Hath, ibid. In Caf- 
ferole, ibid. Fareed, 224. Ina 


-Ragooe and otherwife,.251, Frie | 


ce ee 
Tole S91 


ed, in refined Butter, ibid, 
Terrine, a Side - dith fo calfd » 
155, 251,252. | 
THRU SHES, in 4 hor’ Pie, 
178. In a Ragoo, 252. 
tages, ‘ibid. Roafted, 237. 


TONGUES, Neats- -tongues 


bak’d between two Fires, 164. 
Dried, 165. Ina Ragoo, ibid. 
After fome other Manners, ibid. 
& 166. Hoggs - tongues dried,. 
253¢ ' Sheeps-tongues dried, 264. 
Broil’d, 16. Drefs’d feveral 0- 
ther Ways, ibid. Calves-tongnes 
farced in a Raggo, 252, “one 

Other 


> 


= 


In. Potage, : 


In Po-- 


Other Wi ays of ‘dredling them , 2 


my ORTOTSES, ina Ericafly and 

otherwife, 254. | 
TOS TS, cavcted! with a 

Wood- cock- farce, 235. With 
Capons-livers, ibid. With Veal- 
kidneys, ibid. 
. « Tourtes or Panpies,of Alinondss 
| 83> $4) 94+ Artichokes of feve-’ 

yal forts, 251. Afparagas, ibid. 
. Of Beatils, 259. Filh- Beatils, 
265. Beets, 250. Butter, 259, 
260. Capons-breafts, 257. Ca- 
pons - livers, ibid. Carps - roes 
and. Tongues, 264. 


Crackling Cruft, 173. Cray-fifh, 
263, 264. Eels, 114, Egos , 
262. Gammon, 258. Goofe-gib- 
blets, 132. Lard, 260. Larks, 
142. Lemmon- -peel, 263. Mar- 
melade, 174. Marrow, 260. 
Mauviettes, 256. Melons, 260. 
Moviiles and Moufferons, 262. Maul- 
lets,*158- Mufcles, 265. Mufh- 
FOOMS, 262. 


Neats-tongues , 258. Orfters, 


265. Orange, 263. Ortolans, 
256. Of Perches, 265. Pige- 
geons, 189, 190, 256. Pigeons 
‘ ftuff'd with a Fifh - farce, 266. 
Pike, 264. Pike livers, ibid. 
Piftachoes, 263. Pomegranates, 
sbid. Quails, 256. Rabbets, 233. 
Salmon, 264; Sheeps - tongues, 
258. 
Sorrel-juice, 262. A Tourte af- 
ter the Spanifh Way, 256. Of 
Spinage, 261. A fugar'd Zourte 
or Pan pie, 260. Of farced Ten- 
ches, 265. Tortoifes, ibid. Truf- 
fies, 262. Veal-fweet-breads, 258, 
259. Veal-kidneys, 259. 
TROTTERS, 266. 


! 


a: Tee card T Tall ako te i 


with Cream , 4. 169. 


Chickens., . 
$8. Coloured Pan-pies, 263. Of: 


Smelts, 264. So’es, 1bid.. 


TROUT S; pene : 
Drefs'd for Fifh-days, 26° 4 a 

TRUFFLES, inane 
ilfon, 268. Broil dupon the C Coals, 
ibid. With Mutton - gravy and. 
otherwife , ibid, In an Omelet, 


Filets 2 at nd 
Ragoo’s with” Traffes 2 O49, 6s, 
183, > 
TUNN'IE s, in Filets, 268 - 
Ina Sallet, 41, 268. In a Ma: 
rinade, 153. Broil’ upon the 
Grid-iron ‘and: otherwife , > 268. 
ina Fie. 184. In a Poupeton , 
226... 268. one 

TURBOT, in’ a a Court-bauillan | 
269. For Flefh-days, ibid. ~ 

TURKEYS, ina Daube, 10qe 
Roafted, 236. i” 

TURKEY - POWTS, or young. 
Turkeys, farced with ‘fine Herbs, . 
16, 269, 270. Drefs'd with 4 
on - eflence, 279. With Gam- 
mon-fauce, as Chickens, 82. In 
a Salmigund, as Wood-cocks, 2750 
In Filets, with Cucumbers, 270. 
Order’d feveral other Ways, ibid. 
In a ftanding Pie, 178, 186. 
Roafted, 236. In Potages, 1 985 
2085 -211- 

TURWNEP S, in Potage, 196, 
1990 In, Haricot , lio, 1945 2 
2496 

TURTLE- DOVE Sy roaft- 
ed, 2365) >. 


= 


VU 
DD ER of a Calf; with 
- fweet Sauce, 27. 

VEAL, drefsd after the, Ita= 
lian, Way, 271. Ala Bourgeaife, 
29, 271, 272, Seallop’d Veal, 
12¢,.. Veal - cuclets , 104, Los. 
Veal-ftakes roll’d up, 64. A Loin 
of Veal, 18, 272. A Quarter of 

Veal, 


‘ v i 
x och! & 
pigs 


peer of Veal, ) is (ont een | 

ft of VealinaRa- 7A fonl, fe es 
nated Veal, 152. QA] Afer-jorl, roafted , 236. 

in aRagoo, 27. V Farced with Oifters, 108. 

, cae ae WHITE, as White Thickening 

PE-CAULS, 98% A Liquors and Ragoo’s: See Fricaf- 

‘up in a Veal-caul, fy, Cullis, Sauce, &c, 

_. WHITINGS, in Cafferole, 276. 
emanner, 149. va ibid. Whiting-Filers in fe 
SWEET-BREADS , far- phe ce drefed iy ae 
Dauphine, 17, 22,274 in Sur-tout, 189. With Wine 4 
“after feveral other man- MeN gibi aaa iba ae 

lege oooh ~~ 2965. Ina Salmigund, 245, 276. 
id. uae cree With Olives, 168. In Pies, 117, 
wmicelt inPotage, 207- 186, 276. Wood-cock-fauce, 89. ya 
‘Vinaigrette, or Vinegar andPep- Wood - cocks roafted, 236. In | 
yer-fauce for Beef, 6s. Ser-tout, as Pigeons, 185,276. 


i ea : ’ 


. Capons-livers drefs'd 


Cae oT HB 


rd 


¥0 ‘ a Bers 

we ey.8 Quer \ ise f 
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Sh Be Osa ON a ee Mae a ” ia ‘ 
“4 Ince this Work is not the firft that has been fet. 


forth on the fame Subject, there is no neceflity 
“of juftifying the Defign of it againft the Cavils, 
_# of malevolent and cenforious.Carpers, who are 
no lefs ready to debar Mankind of the Ufe of thefe 


forts of Dainties, than of that of Ragoo’s and high-. 


feafon’d Meats, a juft Vindication of which is in= 
crib’d in the Preface to the Court and Country-Cook, 
equally oppofing their erroneous Opinion, That thefe 


Mainties tend only to the impairing of the Health and - 


the fhortening of Humane Life: And indeed, nothing, 
S more natural than fuch an Apology, in this Cafe; 
fot to make mention of Fruits, againft the ufe of 
which, without doubt, -no Objection can be made, as. 
being the moft innocent Productions of Nature. As’ 
for thereft of thefe Varieties, when us’d with due. 
moderation (which is always to be prefuppos’d) do’ 
they not afford almoit innumerable Delights and Ad- 

vantages ; to deny which to the Exigencies of Man-— 


xind would be a fignal Piece of Injuftice, more efpeci« - 


ily in regard that they are of fo great energy in the 
somforting as well of healthful Perfons, as of thofe 
hat are fick, or indifposd?. | re 
° hie (aaah Dhis 


_ making feveral forts of Comfits. Therefe 
— itmay be objected, That there is. no nee 


- Authors: For it may be fufpected, That’ in ite 


‘on purpofe to augment the Bulk of their Volumes) 


a ib 


if The Preface 40 ihe Tae Pee ates 


This is a Truth fo well known, t that. tie Un < 
Sweet-meats , is allow’d even in the moft retired Fae 
milies, and belides the peculiar Trade of ‘Confection 
ers, there are many Perfons of Quality, and accom 
plith’d Ladies, who fometimes divert themfe elves ta 


Inftrutions in a Matter that is fo obvious ; but ifo O= 
ther Arts are daily improv’d, is there not ‘ground. to 
believe, that this may alfo be brought to farther Per- 
fection? Which will be more plainly made manifeft 
by means of this Treatife , wherein are contain’d 
feveral Methods of Preferving Fruits and other ‘pars 
ticular Circumftances, that are altogether new, and 
quite different from thecommon Praétice, as alfo from 
what has been before written on this Subjegt by any 


down fuch imperfe& Rules and Directions, (not to 
mention the unprofitable Repetitions us’d by them, 


they had no other Defign but to abufe the Publick 5 
being fully refolv’d before hand, not to difcover the : 
Secrets of their Art. 

Indeed, it is certain, That fuch a AO-GieE y: fas’ it 
ought to be expected here) cannot be really made by 
any Perfon, without doing himfelf a confiderable Ine 
jury ; in regard, that by reafon of the eafinefS of 
making all forts of wet and dry Sweet-meats, ac- 
cording to the Inftructions that are given, the meane: 
Houfe-keepers | or Chamber-maids might afterwards 


‘fet up for Confectioners and Butlers, and perform the 


greateit.Part of the Fundions of thofe Officers: Hence: 

it comes to pafs, that fo great a Number of NobleFa- 
milies ufually difpenfe with fuch Officers; and how ma- 

ny other Artifts of the firft Rank would be likewife, 


difregarded, if the Oeconomy of that Northern Prine 


were in requeft, who having once caus’d his Defert 
to 


in the Appartment, where he takes his 
ft, every time that it is ferv’d up to his 
ghich-is as long as it lafts, and always keeps. 
in his Pocket? ; ir 


fomewhat better purpofe, in thefe Parts, it is here 


zenerally receiv’d, and moft curious, relating to the 
rincipal Part of their Employment, | that is to fay, 
the Art of Preferving Sweet-meats, treating of it as 
methodically, and with as much Perfpicuity, as is 
poffibie. It is acknowledg’d, That if any Perfons be 
defirous to attain to Perfection in this Art,, and to 
comprehend all its abftrufe Myfteries, with greater 
Facility, “tis requifite, that they work for fome time, 
under thofe that are Malfters of it; fo that by the 
means of frequent Praétice, they'll foon underftand, 
at_a caft of the Eye, feveral Preparations, which 
cannot otherwife be well explain’d: Among thefe, 
the particular Way of making Sugar-plums, is more: 
efpecially remarkable, as abfolutely depending upon 


ter of Confolation, to Mafter-Confectioners and other 
Officers, who have laid out Money and {pent a con- 
fiderable time in acquiring their Skill , and who may 
perhaps take it ill, that the Grounds of their Art are 
fo freely communicated to Perfons, that may make 
ufe of it to their Prejudice. 
However, if the Advantage, in this Particular re- 
dounds to the Publick, they themfelves may alfo re- 
ceive fome Benefit, from the affiftance of thefe In- 
ftruGtions, which may ferve, asit werea Manual, for 
the refrefhing of their Memories; fo that it will be an 
€afiv matter for them to take notice in every Seafon, 
proper to be Preferv’d and brought to 
Laa2] Table, 


“*\ 


srg it to be carefully lock’d up in | 


an habitual Exercife, and this Reflection affords Mat= 


efign’d to do them a Pleafure , by cauling them to 
x¢ inftruéted in every Thing that is moit modern,. 


, 


ifmuch as the Officers of the Mouth are employ’d oe 


MTT gh es ae oy 8 a oe ios 


i cesar AR MRR SONNE TAD FB RE YS a 
SNE The. reface to the Rea: er. 


Table, according to the Entertainments which are 
and the particular 


' requifite upon feveral Occafions, and the particular 
Cuftoms of Noble-mens Houfes, in which they are’ 
entertain’d. If their Methods are not altogether con- 
_ formable, in certain Articles, to that which is here’ 
_exprefs’d, neverthelefs let them not rejeét it, tillthey 
have made a Tryal; and if after fuch an Experiment,” 
they ftill have an Inclination to follow their accuftom=— 
ed Praétice , they may be at liberty to continue it > 
Altho’ it may ‘be averr’d, That nothing is here’ de-" 
liver’d , but what has been confirm’d by Experience,” 
with refped to the feveral ‘Ways of Preferving the 
richeft and moft' delicious forts of Sweet-meats and” 
-Comfits. sui tot 4,1 bo Te ea ee 
 ¢ The whole Work is.coneluded: with different Mo-" 
dels for Deferts, or entire Banquets of Sweet-meats, 
and a fhort’ Treatife of Liquors; the ordering of! 
which, belongs likewife to certain: peculiar Officers?’ 
But no notice is here taken of fome other Circum=' 
itances relating to their domeftick Concerns ; fucl as 
the diftribution of Bread atd Wine, the care’ that 
ought to be taken of the Plate in their Cuftody, the 
particular manner of laying the Cloth, furnifhing’the 
_ Vable, se. Becaufe the management of Affairs of 
the like nature is nevér committed to Novices, or 
Perfons who are fo ignorant, as to ftand in weed of 
any ‘other Inftructions in thefe Matters; than what 
their own Difcretion, or their Mafters Orders may 
readily {uggeft to, them." ©) } cia) 990ko@ Sioa 


ad 


ON Aa ei of ae New Tah. , 
ions for Confeétioners. ye : 


uta OF the differen Ways of Beta. Soars ; 

: e Choice of i ts ana eh, the Manner of Clarify= 

t Page 4} 

‘ ‘Of ihe Utenfil Is and Inftrumsents necellary, for 
er, and of their Ue, | 
ae Of- -the Confettioners. Employment shroughout : 
Yea teat 5 according to. rhe Seafons of Flowers. ang 


at its Gee : 10 

| Chap. ve Of green Apricocks,. | 16. 

* Chap. 5. Of rape, Apricocks, 4 ksh 9 ED 
Shap. 6. Of green Almonds, 21} 


Chap. 7. Several other Ways of preferving Almonds, 23 
Chap. 8. Of prefere’d Cherries, as well dry as s liquid, Ae 


iB ‘Chap. 9. Of Strawberries ana Rafberries, fe 35) 
‘Chap. 10. Of Goofeberries and het : 32. 
aGhap. 11. Of Waleuts, ss - 36- 


‘Chap. 12. Of Plums,” ee ae: 
Ghap. 13. Of Pears preferv'd dry: and iguid, - ay ie ee 
“Chap. 14. Of Peaches and Figgs, 42 
| Chap. 15. Of Apples, : 
Chap. 16. Of Bel-gr ip and Mufeadive-grapes 
“Chap. 17. Of Quinces,and Marmelade made of ins seh 


Chap. 19. Of Lemmons, 56 
‘Chap. 20. Of Cedres, Limes and yellow Citrons, 61 
“Chap. 21. Of Compotes for the whole Year, 63 
| Chap. 22. Of the Conferves of Flowers and Fruits, 74 

Chap. 23. Of Marmelades, : 16 


Chap. 24. Of the Paftes of Fruits, Sr 
Chap. 25. Of the Felliés of Eruits, ae 
Chap. 26. Of Biskets, \ 90 
Chap. 27. 3 pare, las we 


“Chap. 18. Of Oranges and their Flowers, 52. | 


- Chap. 28. “Of Mercer and Macarm 
Chap, 29. Of Paftils, ape LMS ; 
Chap. 30. ‘Of the Caramel. Siger-m0k ad can 
Compits, — - 
_ Chap. 31- Of Moffes, and Sultanes, : 199 

, Chap. -32.°Of certain ‘natural and sg Fis 
soe 5 3. Of Pies made of Crackling 7 he ar a 


: i 34. Of Chefiies and Paes 4 i 
tienlar Obfervations upon feveral other * forts 0 

Chap. 38. Of the Accidents that may ha . | 
meats, and of proper Means for the remedying of them, 12 » 
Chap. 36. The Way of Ordering and fetting out a Defert 

er other Regalio of the like nature, to the a advantage, 
mith fome Models of [nee Ene. ee 
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A ay ABLE depleting cirtain Terms vol wei rd 
‘French Words us°d in thefe sith for C ne , 
oe pt ees 


range. 
Bifcotin, a fort of Confe- 

&ion made of fine. Flower, the 
Whites of Eggs, Powder - fugar, 


Bese a ind of great O- 


Marmelade, CFC. 


Blanquet, a fort of Pear. 


Cc. 
: Aramel, the fixth and faft 
’ Degree of Boiling Sugar : 


Alt a curious Sugar- work fo. 


Cale ae J 
a kind of Citron , or 


Cedre, 
Lemmon. 
Certoe, a fort of French Pear. 

Compote, ftewed Fruit, more e- 


| {pecially Apbics eats Fiera. 


D. 
% Auphine, as a Compote a la 
Dauphine, a particular Way 


of ftewing Apples; as it were, ~ 


for the Dauphin’s Table. 

Defert, a Banquet of Sweet- 

BICALS. 
F, 

Euillantins, certain (mall Tarts 

of the breadth of the Palm 

ot a Man’s Hand, fill’d with Sweet- 
meats. 


'f 


‘Ndigo, a Stone brought out of 
# Turkey, commonly us’d by Dy~ 
ccs to die blew 3° as allo hy Con+ 


feito k to give | their Jel , 
Pafies, epi lye Cee a by 
Tincture. ‘ 


s maa 


Mw Boi of fall 
Tarts fill with Sweet~ 
meats. 7 

-Mirabolans , certain Plums , 
which are cold in the firft De- 
gree and dry in the fecond ; fer- 
ving to ftrengthen, purge and 
bind at the fame time. Sd ens 


N. 
TOmpareil, a kind® of svat 
Sugar-plum. 
0. 4 
Rangeade, a cooling Liquor 
made of the Juice of Oran- 
ges and Lemmons, with Water 
and Sugar. : 
P. 
) Armefan,a fort of Cheefe made 
at Parma, a City of Italy. 
Paftille, a kind of odoriferoug 
Sugar-pafte, of which there are 
ae forts {pecified under that 
Article, inthe Body of the Book. 
Petit -choux, a kitid of Pafte, 
proper for earnifhing and orher 
ufes made of Cheefe, Flower,Eges, 


_ Salt, dc. bak’d in a Pie-pan and 


ic’'d over with fine Sugar. 


Rs 


$2 aNd 
Plate ame 


R 


%, a delicious Liquor 


nade of Cherries, or Apri- 
er Fruits wich theic _ 


bruifed, infus’d in Bran- 
ding Supar, Cinnamon, 
Pepper, Nutmeg, Cloves, 
ice, Ginger and fome other Ine 
Me 
os: Jet, a kind of Ruffet-pear. 
| Ia Royale, a particular Way 


ue r the Royal Manner. 


po A Ae era 
N Iamoife, as Amandes ala Sia- 
)_moife, a particular Way of 
referving Almonds; explain’d 
ider the firft Article of that 
ruit, Chap. 7. 

Sultane, a kind of Sugar-work, 
jade of Eggs, Powder-{fugar and 
geFlower, ail 
Sur-tout, as Piftachoes in Sur- 
wt; that is to fay, cover’d with 
gar and order’d after the fame 


/ 


“1 


\ 


* 


A Table explaining Terms of Art, &c. 


ferving Cherries as it were, 


~~ 


manner, as Almond-fugar-plumse 


See the laft Article of Almonds, 
Pag. 26. | . Wt an 
rf 
Py Ambour, a kind of fine Sieve 
call’d a Drum, proper for. 
the fifting of Sugar, dc. : 
Turning, 4 particular Way of 
paring Oranges and Lemnions: 
This Term of Art fignifies to pare. 
off the fuperficial Rind, or Peel, 
_on the out-fide very thin and nar- 
row, with a little Knife, proper 
for that purpofe; turning it round 
_abour the Lemmon or Orange, fo 
as the Peel may be extended toa 
very greatlength, without Break- 
ing. 


Lf Te 
Efts, certain Chips of O- 
range, or Lemmon-pecl, 
cut long-wife, from top to.bor- 
tom, as thin, as it can poffibly be 
done: See the fecond Article of - 
Lemmons. 


‘im this Trearife of the Confectionary Art. 


4 
A. 
Ccidents that may happen to. 
Sweet- Meats, 1225 1235 


124+ 

Almonds, how preferv’d green, 
21, 22. Ala Sigmoife, 23, 24. 
Blown, 24. Iced, ibid. Crifp Al- 
monds,' 24, 25, 26. Gray, 24. 
~ Red, 25. White, ibid. Of a Gold- 
colour, 26. Almonds in Compotes, 
64. Almond-pafte, 82. 

Amber-plums, preferved, 38. 

Anis preferv'd and iced, £13. 

Apples, green preferv’d, 45. 
Fobn-apples and Pippins in quar- 
ters, 46. Apples in Compotes, 70. 
7%. Pate of Apples, 84. Mar- 
melade, 79. Jelly, 80. 

Apricocks, green prefery’d, 16+ 
17. Par'd, 18. Ripe Apricocks, 
pard, 19, 20.’ Apricocks pre- 
ferv’d in half Sugar, 20. In Ears, 
ibid. In Compotes, 63, 64, 65. 
Marmelades of Apricocks, 77,9 86 
Paftes, 82, 83. Paftils, 10g. 

Aubicons, or Feaver-figgs pre- 
ferv'd, 49. Fale hens oe 


) Arberry-conferve, 76. 
Barley - fugar , how pre- 
pard, 122. : 
Bell-grapes , preferwd> liquid, 
47. Dry, ibid. X 48. Par'd, 120. 
Jelly of Bell-grapes, 48. Compotes, 
q2. Pafte, 36, 87, 120. 
Bergamot-pears preferv'd, 416 
Bifcotins, 96,97. | 


* ah 


A Genersl T A218 of the Swott-meats, Confit 
Sugar-works, Fruits and other Matters contain’a 


_-Biskets made of Almonds, 90,91 
Of Chocolate, 92. Of Lemmon 
and Oranges, 92,93. Savoy, 01 
French Bifkers, 93, 94. Lisbon 
bifkets, 94. Light iced Bifkets 
9s. Common Bifkets, ibid... Fo 
Lent, 95. Crackling-bifkets, ibid 
Boiling of Sugar, 1, 2» ¢ Sequ 
Smooth, 2. Pearled, ibid.. Blow 
3. Feather’d, ibid. Crack’d, ibid 
Caramel, ibid. & 4. i‘ 
Broom- flowers, preferv'd, 1126 


i jy 
Andy'd Comfits, 106, 107- 
+ Caramel-botling of Sugar 
3,4. A Sugar-work fo call’d, rog 
Cedres, green in Sticks or it 
Quarters, 61. Ripe Cedres pre 
ferv’d, ibid. & 62. ee 
Certoe-pears preferv'd, 41. 
Cherries, in Kars, 27. Prefery’ 
in half Loaf-fugar, ibid. In hal 
Powder-fugar, 28. ‘Liquid, ibid 
Dry, with Strawberries, 29. Ii 
Bunches, ibid. Booted 4 la Royale 
ibid: After the mannerof Fours 
ib. & 30. Cherry-cakes, 30. Cher 
ries in Compotes, 65. In a Caramel 
Sugar-work, 108, 109. Iced, 3r 
Conferves of Cherries, 74, 75 
Marmelades , 77, 7& Jellies 
88. Paftes, 82, Ges) ae 
Chefnuts, preferv’d, 118. Ii 
Compotes, 93. 
Chips, fee Zefts. / | 
Cinnamon, candy’d, 106, 107 
in Paftils, ro4e. 
\ 


\ 


\ 


Gi 


a 


fry'd, 62. In Zefls, of Chips, 


Vee ck: Sens 


ut the whole Year, 10, 11, 12, 
Malad ; pa ‘ 


564, ¢F feqz. Of gréen Apri- 


36. Of green Almonds, 64. Of 
seem Goofberries, 65. Of Cher- 
‘tes, thid. OF Plums, 67. Of Sum- 
ner-pears, 68. Of other forts of 
Pears, ibid. Of Pears ftew’dina 
Zell, 69. Of roafted Pears, ibid. 
auphine, ibid. Of farced Apples, 
71. Of Peaches, ibid. Of Bell- 
rapes, 72. Of Quinces, ibid. & 
73. Of Chefnuts, 73.. Of Oranges 
ind Lemmons, ibid. Of Rafber- 
jes, 66. Of Strawberries, ibid. 
Of Currans, ibid. 
_ Conferwes of Flowers and Fruits, 
74) 755 (7 feque Of Orange-flow- 
rs, 74 Of Cherries, ibid. Of 
Currans, 7g. Of Rafberries, ibid. 
Of Smallage, ibid. White Con- 


erve, 76. Of Violets, ibid. Of 


Rofes, ibid. Of Jeflamin, ibid. 
Of: Pomepratiates, bid. Of Bar- 
yefries, ibid. 

” Crackling-crust, 114, 115. 


Cream, or Rock-cream how — 


made; 116. Boild Cream, 117. 
Crifp Alinmnds, {ee Almonds. 

- Currans, iced, 31, Whatfort fit 
of preferving, 32. Liquid, 34. 
in Bunches, ibid. Jelly of Cuf- 
‘ANS, 34, 35+ Compotes, 66. Mar- 
ao aah Conferves,7 5, Paftes, 

soe N, 


itrons , how, preferv’d, and. 


 Comfits,made and kept through- aa 


mpotesy for the whole Year, 


ats: 63, 64. Of ripe Apricocks, | 


Df Apples, 70. Of Apples a /a 


™ Dd; 


3 D2 how order'd and fet 


Our, 125. 
‘ ; 


Po Pe Rs 
Mployment, of Confectioners 
4 throughout the Year, 10, 
11, 123 9 fequ. | 
io F. ; 
Aggots, of ‘Oranges, gs. OF 
, Lemmons, 60. — 
Fennel, candy’d,.107. Several 
Ways of icing it, 113. : 
Feuillantins, what, 117+ a 
 Figgs, preferw’ddry, 44. Greeti 
Figes, 45,119,120. Gencafigass 
or Feaver-figgs, 45. . | 
Flowers of Oranges prefertd, 
g2. Marmelade of them, 80, 3 fo 
Conferves, 74. Paftes, 86. Paftils, 
105. Orange-ilower-bnds,53. Zu- 
Berofa-flowers preferv'd, rit. Vio- 
let-flowers and others, ibid. 1126 
Spanifh Broom flowers, 112. 
‘Fruits, in feafon every Month, 
10, 11, 12, CF feque 


GC. 
* Ocfe-berries, what fort to be 
chofen, 32. Green Goofe+ 
berriesliquid, 3. Jelly of Goofe- 
berries, ibid. Compotes, 6g. . 
Grapes of feveral forts, 47. Bells , 
grapes preferv'd liquid, 1bid. & 
i120. Dry, 47, 4%. Pard, 120. 
Jelly of them, 48. Compotes, 72. 
Paftes, 86, 87,120, 121. Mufca- 
dine-grapes liquid, 48. Dry, 49+ 
Pafte made of them, 87. 


rEllies, of Fruits, 87. Of green 


§ Goofeberries, 33. Of red Cur- 
[ bb 2] ° rans, 


Table of the 


rans, 34, 3s Qualing jelly of 
Currans, 35. Curran-jelly with a 
Tin@ure of Rafberries, ibid. Af- 
ter the Manner of the City of 
Tours, ibid. . Jelly of Bell-grapes, 
' 48... Of Cherries, 88: Of Rafber- 
fics, 89. Of Apples, &c. ibid. Of 
~ Quinces,go. Other forts of Jellies, 
ibid. ae : 
Feljamine-conferve, 76. 
_ Incenveniences, happening to 
Comfits, 122,123, 124. 
‘Inftruments, usd in the Confe- 
‘Gionary Art, 6, 7, 8,9) 106 
Ifle-verte-plums, preferv’d, 37- 


| L. 

! Emmons, of feveral forts, 6, 

~g 57, 9 fequ. Green Indian 
Lemmons preferv'd, 46. White 
Lemmons in Sticks, 127. In Zefts 
or Chips, 58. In Slips, ibid. & 
§9- In Faggots, 60. Entire, ibid. 
Compotes of Lemmons, 73, 74+ 
Marmelades, 80. Paftes, 8s. 

Limes and Pomecitrons  pre- 

ferv'd, 61, 62. 


MM, 
ACATOONS, 103, 104. 
“WS  March- panes, common, 
67, 98 Other forts, 9%, 99. 
Royal March-pane, 99. Made of 
Orange-flowers, 100. Of Lem- 
mon, ibid. Of Rafberries and o- 
ther Fruics,ibid. Iced, 10x. Sufd, 
abid. & 102. 

Marmelades, 76,97. Obferva- 
tionsupon them, 81. Marmelade 
of Quinces according to the City 
of Orleans, 5%. Other forts, ibid. 
#52. Marmelade of green Apri- 
cocks, 79. Of Cherries, ibid. &% 
78: Of Currans, ibid. Of Raf- 
berries, ibidy Of Apricocls,ibid,- 


Of Plums, 79. Of Pears, ibid. 
Of Apples, ibid. Of Sevil-Oran-_ 
ges, ibid. & 80. Of Lemmons; 
80. Of Orange-flowers, ibid. & 
Sie "3 oa 
Mazarines, a fort of Tarts, 1176 
Meringues, a kind of Sugar- 
work, 102. In Pairs, ibid. Dry; © 
103. Piftachoe-meringues, ibid. — 
Models for Deferts, 126, 1285 
130- 
Milles, a Sugar-work 
Colours, 109. oe 
Mulberries, preferv’d dry and - 
liquid, 117, 118, 1190 os 
Mufcadine-grapes, preferv'd li- 
quid, 48. Dry, 49. Pafte DE Shei 
8 . : 


“is 
of divers” 


7° Phage 
Mufcadine-pears, preferv'd, 4%." 


Sele 
N Eéférines, preferv’d, 44 | 
3 0. ke 
Range-pears, preferv'd, 41. _ 
Orange-plums, 37,38 
Oranges preferv'd 52,53, C9 feque 
Sevil-Oranges in Quarters and in 
Sticks, 53, 54 Preferv’d whole, 
§4. China-Oranges Entire or in 
Quarters, ibid. 121, & 122. Port- 
Oranges, $4. Sour Oranges, ibid. 
& 55. Oranges in Paggots, §5« 
In. Zefts or Chips, ibid. In Slipss 
56. Compotes of Oranges, 73, 74. 
Marmelades, 79, 80. Paftes, 85« 
Conferves of Orange- flowers, 74¢ 
Marmelades, 80, 8%» Paftes, 860 
Paftils, ROGer * ae ar 


P 
1 


Py 
) Affes for Crackfing cruft, 114% 
; Puff-pafte, 117. Pafies:of 
Fruits, 81, 82, ¢ fequ. Of green 
Apricocks, 92. Of green ae 


Violets, 86. Of Bell-grapes, 86, 
37. Of Mufcadine-grapes, 87. 

” Paftils of feveral forts, 104. Of 
Cinnamon, ibid, White, 105. Of 


Orange-flowers, ibid. Of Apri- © 
cocks, ibid. Of Violets, &c. ibid. ~ 


8% 106. Of Cloves, 106. 
Peaches, green preferv’d, 42, 
43. Ripe, 43, 44- In half Sagar 
and in Ears,q4. Compotes of them, 
Fle Paftes, B4e ane 
"Pears, preferv'd dry and liquid, 
40. Blanquets, 41. Large Mufca- 
dines, ibid. Orange-pears, ibid. 
Certoes, &c. ibid.. Musked Berga- 
gmots, ibid. Inquarters and other- 
wile, ib. 842. Compotes of them, 
68, 69. Marmelades, 79. Paftes, 


i. 
 Perdrigon, a {ort of Plum, 37. 


bg. Of Puff-pafte, 1173: 

— Piftachoes in Sur-tout, 26. 
| Plums, of {everal forts, 37. O- 
range-plums, ibid. & 38. Amber- 
plums, 38,39. Red Plums, 39. 
Preferv’d in half Sugar and other- 
ps bap ; ri steye B4e. 
_« Puff-pafte, how Made; 117-. 
ls re: of Cherries, 'c. 109 
A Model of fruirpyramids, r2é, 
(1285 130. 

_ Pomegranate-conferve, 76. 


Uinces, the Nature of them, 
L 49 Preferv'd liquid, 50, 


62. Compotes, 
f Jellies, 90. 


Pies, of Crackling- cruft, 114, 


tiv Masmelades of Quinces, $y 


72 73- Pafles, 85. 


R. ‘ ‘2 


cp Mae oa 10 ; 
et Asberries, iced, 31. Pre- 


_ ferv'd dry, ibid. Liquid, 
32. Other Ways of ordering them, .- 
ibid. What fort fit for preferving, 
ibid. Compotes of them, 66. Con- 
ferves,7¢. Marmelades,9§. Paftes, 
83. Jellies, 86. 
. Rofes, in conferve, 76. 


Lips, of Oranges, 5 6. Of Lem: 
mons, ¢9'c. 58, 59, 60. 

Smallage-conferve, 75- 

Sugar, feveral Ways of boiling 
it, 15 2,3, 4- The choice of it, 
4- How to clarifie it, 5, 6. Bar- 
ley-fugar, 122. Sugar-candy, how - 
prepar’d, 107, 108. 

Sultanes, a fort of Sugar-work; 
110. 

- Strawberries, their Nature and 

Virtue, 31. Iced, ibid. How or- 
der’d, ibid. Compotes of them, 
66 


Spanifh Broom- flowers, preferv'd, 
112. | : 


Arts of. feveral'forts, £17. 
Tuberofa-flowers preferv'd, _ 
Hil. : 
V. 
; Iolets, Conferves of them, —— 
76. Paftes, 86. Paftils, 
105.106. Violet flowers, &c. Pre- 
ferv’d, 141, 112. 
Urenfils, neceflary for Confe- 
tioners, 6} 7, $3 9, To. 


Ws 


Wwe ae Mes st bry y Efts, or ‘chips of. Lemmons, 
Walnuts, the choice of gS. | Of Sevil- JOFANBES, 5 5+ 
them, 36- How pootery’ a wiafte, or 1 ello Cites “h Br -. 
ibid. & 37. : : six 
_ White Conferoe, 16 white Pa- aise 1X he ¥ aoginey ag 
fills, 105. asta fps le CAN 


{ oh 


eS) Ts ABLE ae the iaciean we Ste wal 
other Matters conse in the Inftractions fer Lie 


quors. : Ya | ik 
sae iz. ha 
aNis- -feed- water, 9 Xirattion of te Juices of 
/ Apricack- “water, g. Rataa Fruits; 20. 7 
fiaz, aoe SYMP, 19. . | a 4 Did SAND 
B. | Lowers, iced Waters made off 
Fil-grape-fyrup, 20. 7 "em, 15 25 3545 
Brandy, the Quantity re- Fruits in feveral iced Waters , 4 
quifice for RatafiaZ, 13,14, 15- ~ 45 §» 6) 7 ‘ 
- Burgundy-wine, 12. 8 
Burnt Wine and Brandy, ibid. a ie 
. eee he of all forts, ro. 
C. , -@& 11,12. White,1t. Pale. ‘ 
Herry- water, 4. Ratafiaz, ibid. . Red, ibid. & 12. Made. 
135 14, Syrup, 18. more ipedilyta Without ut Wine | 
Chocelate-water, 8. ibid. 
Palaily ip nei 8, 9. Effenee, 
ote giles, fit for Syrup, [Ced Waters of Flowers, 1, 2) 
17: 3+ OF Fruits, 4) 5,6, 7 How 
Clove water, 10. to ice all forts of Liquors, 4. 
+ Cortander-feed-water, 9. Fellamin-water, 26 
 Curran-water, 5. Syrup, 196 Sonquil-water, 2. 


Fuices of Fruits, 20. 
Juniper-water, 10+ 


| D. ! 
| Bese: fore of Wine, tas 


K* bn sate, 10. 
Edition: oe 6s 
| Limonnade, 6,7. * 
Se iccctas for the sacs: 4s 8» 
dy fequ. For the Winter-feafon, 
a aon | (omy 


‘= M 
7 Ulberries, for Setup, 18. 
y | Mulberry-juice, 14. 
 Mufcadel-Ratafiay. 15, 
Musk: rofe-water, 3° 


0. 
Rangeade, 6. 
Orange - flower - water, 2 
Infus’d in Ratafiaz, 14. 
Orange-water, 6» 
Orleans. wine, 14. 


Kes P. 
Ale Hippocras, 11. 
Peach-water, 3s 


oo” ‘ae 19 


Asberry- bbe rf 
Ratafiaz, of all forts, 13, 
4. 7 feque Of Apricocks, 15. 
of Cherries, 13. Witha Tincture 
of Rafberries, 14s sage 1S: 
White, 14. 


Red Hippocras, Il. 

i Rofade, g. 
Rofes, proper for Syrup, 16, 

IPs 

Ree wes 20 


$. 


C Tavhery water , ‘4 ‘5 \ 6 In 


Ratafiaz, 14. 
_ Sugar turn’d to Syrup, 20. 
_ Syrups of Flowers, 15, 16. ¢9 
fequ. Of Clove-pilliflowers, 17. 


_ Its Virtue, ibid. Of Rofes, ibid. 
How long kept, ibid. Of Violets, 


16, 17. Of Fruits, 18. d feque 
Of Apricocks, 19. Of Bell-grapes, 
dsc. 20. Of Cherries, 18. Of Cur- 
rans, ¢’c. 19. Of Mulberries, 18. 


Its efficacy, ibid. Of Quinte, 


19. Of Sugar, 20. 
7. 


Ec Uberofa- fmm: 3. 


Nhe ft to make Syrup, 

16. When gather'd, a. 
Violetewater, 1, 2. 
Virginal-water, 7. 


W.. 


VV Hite Hippocras, 11. Ratas 
fiaz,14. Water, 7. | 


Wine of Burgundy, 12. Burnt, 
ibid. Of Orleans, 14. Pale, 11, 
15. Red, sid. ve ibid. 
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DIRECTING 


ae 2 


] ‘ow to Order all manner of Enrer- 
- TAINMENTS: and the beft fort of the 
- moft exquifite . a-la-mode Racoo’s. 


‘January. 


~ one large Difh in the middle, four leffer Difhes , and four. 
p Out-works may ferve for each Courfe: For Example, 


The First Courfe, Ree SOL 2G 4h eT 
Potages and Side-difhes. - 


| ‘Two Potages, one middling Dith of a Bak of. Pigeons inde me 


he other of Capon with Roots. 


. widge-p pye hor. - 
: e other of a large fat ea and Truffles garnilh d with 
Fricandoe’s. 


The great Difh in the middle. 


| This fhall confift of two Pieces of roaft Beef, garnit’d with 
; cane of marinated Veal fried, with good Sauce, | 


| 


The Entertainment which may fa ade in the Month Sey - 


Uppole a Table were to # fit nifhed for rivelve Perfons, a 


Two other middling Dithes for Side: ane viz, one a Pate f see 


3 
oo ee 


Oe dee uae a Co Com 


PR Sor ie Out-works. 
A Poupeton of Pigeons. 
A Dith of Quails broil’d upon the Coals. 
One of farced Pullers, with Cullifes or ftrained Linda of 

Mufhrooms. 

One of Partridges, with Spanifh Sauce. 


The Second Courfe. a 

The Roast-meat. . 
This fhall confift of two middling Dithes, 2. ; 
One of a young Turkey garnith’d with Parcridges, cae 


~ Wood-cocks and Manviettes. | 
And the other of a Quarter of fone gai’ after the fame 
manner. 


For the Intermeffes. 
A Cream-tart for the great Difh in the middle, garnifhed / 
with Puffs, Feuillantins, Fleurons, and Milk-bignets or Fritters. 
The two other {aller Dithes, one of them of Pain iu Jame 
bon, garnith'd with {mall Toafts of Bread and Lemmon. 
And the other of Gammon of Bacon and other Salt-m cats. A 


The Out-works. : 
One of thefe fhall confift of a Blane-manger. ‘wa 
Another of the Livers of Capons. 
' The third of Afparagus ina Sallet. 
And the fourthof Truffles ina Court-bouillon: 


The Third Courfe. : | E ; 


This is to confift of Fruits and Confits, of which we fhall 
fay nothing in this place ; that being the particular Bufinefs of 
another Officer and not of the Cook. _ i 


Such an Entertainment as this above-mentioned was made. 
i 15, 1691, by the Duke of Chartres for Mademoifelle his 


Sifter. 

Inftead of what was ferved up for Roaft-meat, two Dithes 
tay be prepared; wz. one confifting of two fat and large 
‘young Hens, four Barn-door Pullets, and fix wild Pigeons: j 

The other of Water -fowl, four Partridges, four Wood-cocks, 
and a douzen of Snipes. The 


- 


The one .... gi parere may ferve inftead of the 
eft for the Side-difhes and Intermeffes, as well as for the follow- 
g Entertainments: See Page 7. . 

According to this firft Entertainment you may eafily regtifite 
Ordering and Difpofition of the reft, which you would have — 
| reatet ; by increafing the Number or Largenefs of the — 
¢ ie in ee to the Number of ne Guefts and Tables. 


4 da Entereainment for the Months of February and March. i Ph. 
| bee 
The First Courfe. Tee yp eee 


| | Side-difhes. 

+O os firft Cert. An hot Pye of young ees and Par- 
i tridges, in which may be put, during the time of ferving, 
ime good Cullifes of Partridge or other Ragoo’s. 
A Poupeton farced with twenty or thirty young Pigeons, ac- 
ieding ro the number of Guelts entertained ; with all forts of | ° 
arnitures. 
|ADihh of Brufolles, feted upon the Cons with a Cullife 
sur’d upon it. 
‘A Dith of farced Sweet-breads of Veal, broiled upon the 
foals, with a Ragoo. 
-K Marinade of fryed Chickens. 
‘A large fat Pullet roafted after the Englifh Way, ant a Rages 
it thereupon in ferving it up. 
| A Dith of Files cut in flices, with Gammon. 

| A Dith of Croquets. 

| One of Filers of a young fat Hen with Cucumbers. , 
One of farced Fri ‘candoe’ sina Ragoo. 


The Sean Conti. 003 


ie . The Roast-meat. 

: en there be three great Difhes of all forts of wild Fowl thar 
se in feafon, and four Sallets in the Corners ; proportionably to 
| e Courfes that are ferved up, and the Guefts ‘thar fit at Table. 


For the Intermeffes. 
‘Twelve Dithes; viz. One of Gammon, gern ‘d with dry ‘d ) 
ongues, and Bolonia-fantages. Be ‘ 
\ ( 

i 


+ 


The Court and Country Cook, 

A Cream-pye garnith’d with little Tarts. a 
-. A Blanc-manger of Gellies of diversColours: © = 
_ A Dith of Afparagus in Cream. Co 
One of Morilles in Cream. } | a 

~ One of Sweet-breads of Veal and Cocks-combs farced in 
Ragoo. 3 ¥ 
One of marinated Sweet-breads of Veal fryed. : 
One of Capons-livers 2 /a Crépine, broil’d upon the Grid-iron, 
One of the Kidneys of Capons. . ’ 
an 


One Pain au Fambon. | 
A Difh of Truffles in a Court-bouillon. | i 
~ A Ragoo of the Sweet-breads of Veal, white Mufhrooms an 
Morilles. a a 
_ Monfieur Langlo caus'd fuch a Supper as this to be made 
March 28,1690, for the Duke of Orleans: There was for t 
- Duke himfelf Porage de Santé prepared of a fat Pullec with Eg 
in her, and ofa Capon. a a 
For this Entertainment th¢y roafted fat and large Hens, Chic 
kens and Partridges, that were ufed only in making of th 
farced Meats ; particularly a Farce of Croquets: For this put 
pote, they took the Breafts dnd Legs of thefe Fowls, and lef 
fome Filets for the Side-difhes. This fort of farc’d Mea 
was made with parboild Bacon, Calves-udder boil’d, Sweet 
breads of Veal parboil’d, Truffles and minc’d Mufhrooms, fom 
Matrow,Crums of Bread fteeped in Milk, all forts of fine Herb: 
a little Cream-cheefe, and fome Milk-cream: The whole be 
ing well minced and feafoned, four or five Yolks of Eggs wer 
put thereto, and the Whites of one or two: And this Fare 
was made ufe of for the Fricandoe's, Croquets, and Filets Mi 
gnons. "The Croquers are made round, of the bignefs of an Egg 
they are to be breaded at the fame time, and left ina 
to be fryed with Lard and ferved up hot. . * £ 
The Carcaffes of Fowls may ferve to make different forts ¢ 
Cullifes for the diverfifying of the Ragoo’s; Strainings may all 
be made of Bread, Partridge, young Hens,. Pullets, E/fence a 
Gambon, Beef and Veal-gravy. The Ragoo’s of Side-difhe 
_ and Intermeffes are drefs'd apart into different Stew-pans wit 
a Faggot of fweet Herbs always put thereto. pa 
Thofe that have Cream put to them, ought to be tofs'd up wit 
good Butter, and a little Flower muft be put to each Ragoo 
which being ready, the Cream is to be poured on them, af 
f ae | 


, ey a are ‘thickned with fome Yolks of 


Bes. = 


“You may! Peetre: obferve the Method of managing the rett 
e have taken notice of, as well for Side-difhes as Intermeffes, 
‘hen we ie have run ‘through the other Months of the Year, and. 

hat is proper, to be ferved up every Seafon, as we have 
og to do. - 


| a An Entertaiment for the fame Month of March, - 
he tee 5 ens Ri. 
see Fir St Contes Pee EN 3 oe 


Porages. pate | ; . 
“Potage of Capons, with Cullifes of -Lambs-livers, may 
- be ufed. 
‘One of Lambs- heads in green Peafe-porage , ce d wis : 


yeir Feet. 
ee a oF fat Pallet i ina Buk. 


: °) “Grea: Sideedifies, a 

reat Piece of Beef. . . 
[on of Veal farced ina Ragoo.. 

aa of Chickens, garnifh’d witha Marinade of Chickens. 


| | » The {mall Side-difhes. 
Dine of Cutlets of Mutton broiled upon a Grid-iron. 
And the other of {mall Bouil/aus made of the Breafts of ee 


The Second Courfe. 


beets ic: 2 For the Roast. | 
A Dih ar a roafted Capon, breaded and garnith d with three 


ye 


Bigeons and three Chickens. 
_ ALeg of Mutton, breaded and garnifh’'d with the fame. . 


H 


: ‘A Loin of Veal garnifh’d with a Marinade of Veal ans as 


} oa 
| i oy 


i a 


~ 


out) Fo: figs | 
A Dith of two roafted Ducks with Sauce. ch cages & 
- One of two Rabbets. © es | | 
‘And for the finaller Difhes, {ome large and’ fat Pullers breaded. | , 


' 5 ee : Th: 


Soren mihi saniinabennnon 


_ The Court and [Conny Cook 2 3 | 


Staite . hs 


: MS The Yoserniel] Coe | . a | 
a Shai! be of a Ragoo of Artichokes. te a 
“ADith of Truffles and Capons-livers 1 ina Soe rakes | 
A Ctéam-tart and a Blanc-manger. tt | 
~ A Dith of breaded Mufhrooms baked. - Eames oc | 
One of new-laid Eggs, @la Huguentee.” B emer | 
One of Pain au Fambon. . i 
“Apple -fritters. : ‘ 
And two Plates of Salt-meat. | 


' This ‘was the Duke of Orleans's Diner, March 26 169 
being cane Ce pa : 


J 


, For Supper. Abies pom Fe 8 rae : . A 
at Vn Potapes. wade hy Bin va : 
A Bitare de Santé with a Capon. : soe. uae 


A Bukof Capons, or of Pigeons, |) | 
And a Potage of a young Hen with ‘ee In hee “nothin 
but good Gravy to be put intoit. 


The Side-difbes. | oe | 
R The Sweet-breads of Veal larded and roatted, with: “goo 
’ Sauce. 


Two large fat Pullets roafted witha agor underneath, 
arb a Dith of ftewed Pigeons. i 10.9 


The Roatt, 

A Loin of Veal garnithed with three Pigeons and thre 
Chickens, one half Jarded and the. other barded. 
ALeg of Mutton breaded and garnifh ‘d after the fame manny 

_ A. Dith of two larded Rabbets. . 5 lo Hichag 
And one of fix roafted Pigeons., 5. je aren e | 


This is the ordinary Supper of the Duke of erlonie all th 
- difference is, that the Potages and Intermeffes vary according. i 
the Seafon of the Year, 
The Dutchefs’s Table is ufually feryed. with a large Potage 
a great Dith of Roaft-meat, a Dith of Intermeffes, and two final 
Difhes at each Service. 


wr 


é ‘ < - 
> = > j 


A Lift of what may Serve, during the Months of January, 
_ February and March, befides the forementioned Difhes. 


Potages. 


- me... s 
: A Pouse of Larks according to the Englith Mode. 
s 


Potage of Quails with a Bouillon-brun. 


_ A Potage of boned Capon with Cardons and Cheefe. 


_ Potage of a Sucking-pig. 


_ Potage of a Chine of Pork with ftrained Peafe. | 


eh 


| Potage of Pheafants with a Por-pourri, or Hotch-potch, 
- Porage of Cheefe, or Facobine. Pete 
_ Potage of a Leg of Veal farced. 


otage of a young fat Hen, with Milan-cabbage. 


_ Potage of young Rabbers according to the Italian Mode. 
_ Potage of Mauviertes with a Bouillon-brun. 

_ Potage of a fat Goofe with Turneps. 

_ Potage of Partridges with Mufhrooms. 


~~ 


Se ee ee 


Potage of Partridges, @ /a Reine and 4 /a Royale, (as they call it.) 
_Potage of young Pigeons crammed. VSS 
Potage of Turkey according tothe German Mode, © 


_ Potage of farced Pullets. 


Potage of Wood-pigeons with green Cole-worts. 
Patage of Rice. ae beg 

Potage of Teals with ftrained Turneps, | 

a : es Side-difhes. 
Lamb ina Ragoo, 


| Larks in a Ragoo, according tothe Englith Mode. 


A fhort Rib of Beef, after the Englifh Manner. 


| Andouilles, or Chitterlings of Moges-guts. 


Andouillets according to the Spanifh Way. 


Puddings. 


~ A Sucking-pig au, Blanc. 


Legs of Mutton prepared divers ways. 
A Shoulder of Mutton in a Ragoo. 
A Leg of Veal ftewed. " 
A Turkey broiled and ferved up cold. 
An Hath of Partridge-breafts. 
“A Leveret or young Hare, according to the Swifs Mode, . 
A Partridge in a Ragoo, . 
: | B4 Young 


-» the whole Year. . 


eH PaaS ote te i Sr 2, 
1 ek a RC ky c) 
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Nae 


ourt and C 


ntry 


Young Pigeons according to the Italian Mode, — a 
A Turkey. in a Rot-pouprt..0) 0: NV ener Se a 
Pullets according tothe Spanifh Way. ~ fo 
‘A Ror-pourri.ot Green-peeic. a5) ts eo 
A Loin of Mutton according to the Swifs Mode. 
Saufages. : Nae sf 
Beef with Vinegar and Pepper. 5 ha tM 


Ou 


They alfo make ufe of hot Pies of feveral forts, which ma 
be hereafter {pecified, when we have dorie with that which 
longs to every Seafon, together with cold Pies and Siok 
which may ferve for Intermeffes ; becaufe they hold out almoft 


earn 


There are alfo feveral other forts of Intermeffes, of which 


Months. | | 
As for Roft-meats, the following Fowls may beufed: 


- 


Larks, © Wood-hens, 
Wood-cocks, ~ Rabbets, neue | 
Snipes, Leverets,. ee | 
Bitterns, -Fat Geefe, a 
- Stock-doves, > Mauviettes, can | 
Quails, Plovers, 0 ee 
Dicks: | Turkies, ae | 
Fat Capons, Capons or Wood-pigeons, 
Barn-dcor Capons, or Pulletsy | Young fat Hens, = 
’ Partridges, Teals, is ings a 
Wild Pigeons, | Lapwings. ' 
Pheafants, ts | 


Thefe forts of Meats are alfo in their Seafon for the Months 
of O&fcber, November and December, and fome of the following 
spun may be added; which wll be remarked hereafter in 

ue Place. | 4 


E nter= 


Entertainments for the Month of April. 


ty Ce ss The First Courfe. 


P'Wo forts of Porages, viz. A Bisk of Pigeons, and a Portage be 
~ de Sante, with a young fat Eleni? sh scat adios 
Boge. The Side-difhes. 


- 


it 
H ie 


E A Quarter of Mutton farced: 4 Ogee oeakea, 
A large far Pullet ina Ragoo. e if 


ABreaft of Vealfarced. Pte eg high | 
Pigeons with {weet Bafil in their Bodies, together with a {mall “4 
‘arce ; and a large Piece of Beef in the middle. oR Eo sek hay 


ee The Second Courfe. 

bi acne For the Roaft. | 
A grear Dith of Roaft-meat, confifting of feveral Fowls, ac- 
ording to their Seafon, and two Sallets. 
fee The Intermeffes, 
A Dith of Pain anFambon, 
—Boild Cream... aes _* : 
"A Ragoo of Sweet-breads of Veal and Capons-livers. Ra 
A Dith of Afparagus with Sauce of Juslié, or thick.Gravy. 

“And fo there may be feven Dihes for each Courfe..-.. 


ti Fe 
qa 
Sie. 


The Marquefs d’Arci, formerly the French Kinks Amba(t- ee = 
jour at Turin, and fince Tutour to the Duke of Chartres, gave 


‘ach an Entertainment ‘at his Houfe on the roth Day of A= 
pril, 1690. : ? seat la.jodtiG : 


} 


o 
f 


“Another Dinner for the fame time. = 
The First Courfe. 


/ Potages. 3 
TVo Potages, one of farced Pullets with Af fparagus, 
the other Potage de Santé, with a young fat | en garni 
eee Roots. | a 


For the Sidendi a a4 : 

A Poupeton farced, with fix Pca ina 2 Rago ; | 
Pullers or Chickens with Gammon. Ln Pig: , 
Calves-tongues farced and ragood. | ie | 
One or two young fat Hens in a Ragoo with Truffles. 7 Fy : 
; 

| 

| 


“A large Breaft of Abin sunt with farced Pa 
Mutton. 


+ be Second Come. 
The Roaft. ape | 


7. 


A great Dith of Roaft-meat, confifting of divers Fowls | 
two Sallets. 


The Intermeffes. | 

ae The Sweet-breads of Veal ina Ragoo with Mothrooms and 

Trifles, befides good Cullifes put into it. . | 

Afparagus with Sauce of fas 9 

A Marrow-pye. cand Biss 
A Blanc-manger. Lott ides bee be 


The Out-works, ae ie | 


A Dith of rhe Bottoms of Artichokes with Cream. be ons i 
One of Salt-meat in Slices. ik 


This Dinner was Pasa: ed at the Marquels @’ Arc?’ ;, as alfa | 
that which follows, for the Duke de Chartres and Mademoifelle 
his Sifter, Apral 18, 1690. 


Another 


Aub D ‘Dinner for the Moreh iF April. 


; ee | The First Courfe. 


- Potages. 


T RWo. Potages 1s de Santé with two young fat Hens, garnifhed 
~ ‘with Afparagus-tops.- 


One of farc’d Pullers, garnith’d. v with farc’d Perce Bis... 


ae Bek of Pigeons. . 
ei Be of Partridges, with Cullifes a la Reine. 


The Side-difhes of the Table 


ra 


garnifh’d with fried Bread and Cutlets of fried Veal, larded 
ith Harlets; and a Salpicon put upon the S680 6,15: 

| ~The others area Poupeton farc ‘d with fix young Pigeons, 

A Miroton. — 

Sweet-breads of Veal, leds and farced ina Ragoo. 

~ A Difhof Filets of large fat ap with Oifters. 

Anda Rabbet-pye. 


The Second Courfe, i 
For the Roast. 


Ve 


“Two ae ‘Difhes of Roaft-meat, ‘and two little ones: sconfit | 


ing of feveral Fowls, with rwo Sallets. 


The Intermeffes, 


A Dith of Gammon, garnifh’d wich Sanlages and arved : 


Tong es. 
‘are of Almond-pafte faticed Le Ho abn “of aN 

cocks : 

A Blanc-manger. 

A Dith of Afparagus, with ordinary Sauce. 

One of Morilles in Cream. 

ae of Moulferons, ox white Muthrooms i in a Rago with the 
‘re 

One of Capons-livers in a Rabe. 2 


The 


We the grand Side-difh, you are to have a Qaarter of Veal; 


; 


The’ reat Entertainment for the Month of Diay. a 


The Fir Courfe. 


Pota ees. 


Fou: Bike of Pigeons. 

Four Potages of farced Pullets, gutited with fatced Let. 
tices. 

Three Potages of Geefe with green Peale, {ah wth 

Afparagus-rops. | , | 
Three young Turkies with sclige Succory. Bois iah 
Two Oils is ferved up in Cuvets. 


The Side-difhes of the ree fie io 4 
Four great Side-difhes and twelve middling ones. i 
“Twoof two Rumps of Veal, derviviere, garnifh'd with Cutlets 

and larded with Hatlets ; the Veal being half larded, and a 

Salpicon.pour’d upon the Leg. ~ 
‘Two Dithes of Roaft-inear, one of Beef, the Mikes of Vinito 3 

garnifh'd with fried Bread, ‘and Marinade'of Mutton-cutlets, 

For the twelve leffer Difhes. | 

Two Pies of young Rabbets. 

-'Two Pigeon-pies. . | 

Two hot Pies of young Turkies. 

"Two Pieces of. powder'd Beef, with a fate of Gammon 
thereupon. | to 
Two farced Poupetons, 

Two Mirotons. 


The Out-works. es «| 

“Thirty. two Difhes in number, wzei00 % | ‘i 
‘Two of Pigeons with fweer Bafil. ee | 
‘Two of Pullets with Gammon. . vl AF 


Two of roafted Partridges with Spanifh Shae: . 
Two of Filets Mignons, with a Ragoo apart. : y 
“Two Filets of Beef with Cucumbers: © ©. 5 
Two Fricaffies of Chickens with Cream, ot 
Two of young Rabbets roafted,curinto two. Baccus Gam- 
mon-fauce. 
. Two of Mutton-filers in a Ragoo with Morilles. , 
| Twe 


ets ina n a Ragoo. eager aed ; 
Pullets broiled on the Coals bith a Ragoos- | 


"A Fricandoe’s. 
et-breads of Veal Jaa farced Gammon. 


farced Letticeés, 4 la Dame Simonne. 


ted a good Ragoo put upon’em. om Pago 
Two of Fricandoe’s without being farced. ei Shes 


aad thing és 
‘Two of Fins au Veau. 


The ‘Steond Conf 


o, . "For the ‘Roaft. ea orb: bide 
| Sixsven Dithes of Roaft-meat, and as many Potages, canna 
Me of all forts of Yeas; wild. Fowl, plcune Boars, ee 


s, Se. for: \ 
Pen ia Sallets. har ; 


The Intermelfe 


_ Two great Gammon-pies. _ 

- ‘Two others of young fat Hens and es 
Ten leffer Difbes, Viz. 

_ Two of Blanc-manger. 

~ ‘Two of Salt-meats. 

Two of Calves-ears farc’d. 

"Two of Galantine. 

Two of Afparagus. 


pat 


sn The Out-works. 
Twenty two Out-works, which, with the ten Sallets, make 
up the fame Number-as in the firft Courfe, Vix, 

Two of Mine-droit. 

_ Two of Pigs-pettitoes, d la Sainte’ Menehout. 

_ Two of Hatlers broiled upon a Grid-iron and breaded. 

" ‘Two of the Bottoms of Artichokes with Gammon-fauce, 
‘Two of Pain au Fambon. © 

_ Two of farced Morilles and Moxfferons in a Ragoo. 

_ ‘Two of Cocks-combs farced and of Capons-livers ina Ragoo. 
_ Two Pies of the Breafts of Capons. 

‘Two of {mall Peafe in Cream. : 

. Two of Riffoles, made of the Breafts nf Capons. 
Two of boil'd Cream. 

| For 


Pieeiineads of Veal larded- on the Spi, and sabe | 


a 
eo’ 


For alike Entertainment, Provifion muft be made the Eve 
ing before, and at Night three or four great Kettles are to 
hang’d over the Fire with ftore of Meat therein, Faggot 
fine Herbs and whole Onions: You muft at the famé time 
a great many Pullets and fat Hens, and .roaft fome Partridge 
which, with parboil’d Bacon and Fat, fhallferve for the fare 
Meats that are to be made for the next Day's Entertainment 
and the Bouillons will ferve to make Beef and Veal-gravy, 

- Soops, Cullifes, and Effence de Fambon. eapte<. | 

As forthe Potages, the Gravies and ftrained Liquors are to be 

- made apart,as alfo for the Side-difhes and Intermeffes : You muft 
moreover have good ftore of Chibbolsand chopped Parfly, and 
feveral Bunches of fine Herbs to be put into the Ragoo’ss 
Great quantities of Cullifes of Partridges, Pigeons and Pullets 
are likewife to be made, all by themfelves. 

- ° The Marquefs de Seigne/ay made fuch a fort of Entertainment 
~ at Seaux for the Dauphin, the Duke and Dutchefs of Orleans, the 

Duke of Chartres and Mademoifelle his Sifter, and the whole 

Retinue of the Court, May 14, 1690. , ae 4 
The Kitchen-tackling ufed there, confifted in fixty {mall 

Hand-Stew-pans, twenty round ones, as well great as fmall, 

twenty Kettles or Pots of all forts, thirty Spits; and, to prepare. 

this Entertainment, thirty fix Officers were employ'd ; as well 

- Mafter-Cooks as Affiftants, Ge. > Sgt: ¥ 


— Another Entertainment for the fame Month of May. 
The Firs Courfe. a 


Potages. 
T Hite Bisks of Pigeons. , 
Three Potages of green Geefe with Peafe or Afparagus. 
Three of farced Pullets with green Peafe-foop. 
Three Julians with young fat Hens. 


The Julians, were garnifh’d with Cucumbers ; the Geefe,with 
flices.of young ftreaked Bacon; the Peafe-potage, with farced 
Lettices and Afparagus-tops ; and the Bisks, with Lemmon. 

/ a Side- 


Pe RTS TTI IN Ln RS TOOTS TET TSAR 


The Side-difhes of rhe Table. 
Le Jt | wat 


ifhes of Beef fomewhat corned. 
ets of Beef with Cucumbers. 
f the Fricaffies of Chickens with Cream, 


C ‘Mirotons. 
~The Out-works. 
f Pies according to the Spanith Mode. 


a 


Two ¢ of young Rabbets, @ /a Saingaraz. 
Two of Pigeons with{weet Bafl, 

Two Grenadins of a large fat Puller. 

| The Second Courfe. 

es For Roast-meat. ° 
Two Dithes of young wild Boars. 

. Eight leffer Difhes, viz. ae 

wo with four young Turkiesineach Dif, 
Two of Chickens, garnifh’d with young Pigeons, 
Two of young Robbers. : 

Two of Pheafants. ; 
And eight fmall Sallets. 


ead | The Intermeffes. 
Two Beet Difhes of Gammon-pye. . 

Two dried Neats-tongues and Saufages. 
Twelve leffer Difhes, viz. : 
Twoof common Peafe with Cream. 

Two of Artichokes @ /’E/toufade. ; 
Two of Mufhrooms and Capons-livers. 

Two of Pain au Fambon. 

‘Two of Afparagus in Cream. 


Two of the Sweet-breadsof Veal and Cocks-combs, 


The Out-works.. 
Eight in number, viz. 
‘Two of Blanc-manger, 
Two of Fritters, — 


o of young fat Pullets broiled upon the Coals. _ 


of Cutlets of Veal broiled upon the Grid-iron. 


2 NES TS a ete) = ee ee Le eee ene aa te) ee 
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6 “The Cates Country Cook. “ baie 
. Two of Cine é la Sainte Menehout. q 
‘Two Pies of the Breatts of-Capons. a 
| This. Enxerrainnienty was made, Man, 18, ate a: 


2 ee An Entertainment for the Month of June, 
The First Courfe. 


Potages, 
4 Porage of young wild Ducks or Chickens with Peale a 
nifhed with Cucumbers. 
A Bisk of Pigeons. \ 
A Potage of Turneps with a Duck. : 
A Potage of Cole-worts with a Partridge. 5 
A Potage de Santé with a Capon. | 4 
A Potage of a Cafferole with Parmefan.. 
A Potage of young Stock-doves. ee ee " 
And another of Quails with Roots. of 


The Side-difbes of the Table. 

The Leg of a Fawn with the Rump to.it, half landed A an 
half breaded, garnifhed with {mall Pies, and Sauce of Pepi 
and Vinegar. 

A Piece of Beef fomewhat corned and broil'd upon the Coal 

And for the great Side-difh, a Piece of roaft Beef, garnifhi 
with a Marinade and Cutlets of fried Veal. 

Having taken off the Potages, the following Difhes were forv 

up: oa 
3 The Out-works. 
Sheeps-trotters farced, after the fame manner asthe Crogucts 
A Filet of a young fat Hen with Oifters, . 
Sheeps-tongues broiled, with a Ramolade for Sauce. . 
A Fricaffy of Chickens with a Pike. 

A Tukey -powt farced with fine Herbs, 


The Second € ohife 


The Roaft-meat 
Confifts of a great Duth of all forts of wild Fowl, with fou 
Sallers. 3 Th 


_ 


| 
1 


‘Artichokes. 


| 


| 


Thabo 01 ee 


- The Intermeffes:~ 2 


Bohs 
= 


Ad a , 
A Dih of Artichokes, 4 a | la Saingarax, garnifh’d with fst 


>AR agoo of Gapons-livers Mathnociing and Gammon. 


- Peafe in Cream, garnifh'd with CheafecRaree quits: 


2. jf 


The Outwork: 


ahs ie esiinideh Ac 7 |e IRR gtasonareds | 
& 


‘One of Fritters made with Water. hohikeg os) 5 RIE IRON 
One of Riffoles:* i bitores. .2 eqrbuom! At 
One of ahqoess ti Cream. ms pai) pi a8 
One of Eggs with the Juice-of Granbesion BoP YW a Lz 


 Thefe are the ordinary Courfes ferv'd up at — Pesach 
KKing’s*Fable -and~here follows the Model“of an-Entertain- 


‘ment made at Court for Monfieur de Livi, Principal. Steward 


| 
3 
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Another Entertainment for rhe Month of June. 
 ATable b farted for Tipelve pele 


ae Firft Courfe. 


A Great cg A fix Side-difhes. Tie Borage isan Oil 
Aery ‘d upi in a Cuver of Silver gilt, or another in a iatge 


3 


pe “ans ¥ 


A Levetet-pye, fe. va 
A Side-dith of Pigeons, with Fennel.” el a 
A Filet of a young fat Hen, with Géeabae” De ts 
A Side-dith of Vedl-fweet-breads,. la Dauphine... \ 
One of Loins of Mitton, 4 J Sainte Menebout. 
One of farced Fricandoe’s. 
The Dithes garnifh’d with fryed Bread, Aub» Marinades 
ae Pain aux Pedia x y Yt at) 
: C el ae Ee 


OREN 2 ee ee rea 
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; The Court er C ountry Ci oak : 


The Second Come 


The Roast. . 
Four Dithes of all forts of Fowl roalted, Siding to ihe 
Seafon; and a Piece of Roaft-beef between; coal par 
with Hatlets and two Sallets. 


The Intermeffes. 
Stewed Aftichokes, garnifh ‘d with fried Asti hanes 5 3 for io 
great Difh. : 
An Almond-pye, garnifh’d with Apple- fritters, . it 
Peafe in Cream, garnifh’d with wisi lo 
A Dith of Gammon. | | 4 losnO 
And one of Riffoles. ‘ia 


Another Entertainment for the Month of June. A el 4 
The First Courfe. 


Potages. . 

Our in number, viz. 
A Bisk of Pigeons. * 
A Potage de Santé, with a large fat Puller: é 


A Potage of farc’d Chickens, with green Peafe-foop. 
A Potage of Quails, after the manner of an O#/, 


_ Side-difbes. \ 
‘A great Side-difh, of a Loin of Veal, half larded and a Sale 
picon thereupon ; garnith’ d with Cutlets of Marinated Veal. 
Two middling Side-difhes, viz. # 
One of a Rabber-pye, and the other of farc'd Beles orf 
€ole-worts, garnifh’d with farc’d Fricandoe’ fe 
_ Two fmall Side-difbes, viz. ‘ 
Orie a white Fricafly of Chickens, gatnifh ‘d with Marinade. | 
And the other of young Rabbets d /a Saingaraz. | 


The Out-works. 
A Difh of a young fat Pullet farced, in Cream. 


One of Chickens 4 /a Polacre, witha Ramolade. 4 
| One 


Map eee 


‘Court and Country Cook. Nae 


One of Pain de Perdrix. 

_ And one of a Loin of Mutton a Ja Sainte Menehout. 

After having taken off the four Potages, four other Out- 
works were fet on the Table, viz. | 
One of Pain de Veau. ; 

‘One of Pigeons with fweet Bafil in their Bodies. 

— One of Hatlets. ; 

 AndaGrenade. drebig 
_ There were alfo two other Out-works, confifting of Stur- 
seons prepared, as for Flefh-days, two different ways, viz. 
_ One after the manner of larded Fricandoe’s. 

And the other, 4 /a Sante Menebout in thick Slices. 


The Second Courfe. 


_ The Roaft-meats and Intermeffes are of the Nature of the 
receding. | 

| Such a fort of Entertainment was made June 20, 1690, in 
he Prefence of the Cardinal d’ Ejtrées and the Ambaffadours, at 
he Table of the Grand Chamberlain and Purveyorto the French 
Ing. 

| re for the Potages ferved up in the Second Service, recourfe 
nay be had to thofe that have been already fer down for the — 
hree firft Months of the Year. Let us now obferve what 
nay be added, as well to the Side-difhes, as with refpect to 
ne Roaft-meats. ) “es 


4 Litt of what may be ferved up, befides the abovementioned 
| Difhes, during the Months of April, May and June. - 


Orage of Lamb, with Roman Lettice. ! 
~_Potage of Quails, with a natural Blanc-manger. ‘4 
_ Potage of boned Capon, with Muthrootns. 

| Potage of Kids, with white Broth. 

| Potage of white Cabbage farced. | 

| Potage of {mall Cirrulls, farc’d after the Spanifh Mode. 
| Potage of Artichoke-bottoms, Cucumbers and Lettice. 
Pie young Turkies, with farced Morzles and white 
‘abbage. | 

| Potage of young Rabbets, with {mall Turneps. 
iB C2 Po- 


| 
a 
i 


Pl saiadany [tL os - ha ho RE BS 


cas 


The Court and Country Cook, 


: Potage of green Geefe, with Afparagus. as . 
~ Porage of farced Bread with farced Lettice. ‘ 
Potage of Partridges with brown Broth. ¢ | a 
Portage of a farced Breaft of Veal. 3 
Portage of Chickens with farced Cucumbers, “ia 3 
Porage of Chickens in a Ragoo. 


Potage of a Poupeton in form ofa Triangle. 
Potage of Calves-feet and Chaldrons. | 
Potage of Lambs-heads. _ ay ei? 
Porage of Calves-heads 4 deux Faces. | | 
Potage after the Italian Mode. : 


Side-difhes. 
Andouilles of Veal. 
A Quarter of Mutton roafted. 
Calve’s-livers.  — " ; 
A Calve’s Chaldron fried. ) é 
A Leg of Veal larded fmall, ina Daube... __ ’ 
‘Collops of Veal broiled, with Parfley-fauce. 
Young Rabbets, with white and brown Sauce 
A Loin of Veal in a Ragoo. 
Green Geefe in a Kagoo. 
Young Geefe, ina Daube. | 
Calves-feet larded, with white Sauce. .-. 
Young Pigeons marinated, in a Fricafly. . 
A Breaft of Veal marinated. ° Ae 
Boned Chickens. 
Stew'd Chickens. i ce ea ata ma dd 
Chickens in a Fricaffy, with Cream. 
Young ‘Furkies after the Swifs Mode, fried with Cw 
cumbers. _ J ‘ oe ve 
Little Chickens with Cherry-fauce. RP “2 
A Poupeton farced with young Pigeons, nn 
A Cow’s Udder, with fweet Sauce. a og 


For the Roast. — : ie 
| ‘This is the Seafon for Lambs, Kids, fucking Piggs, young 
Turkies a Year old, Pheafants, young Rabbets, Fanuary-Leve 
rets, gaa Geele, young wild Boars, Partridges, young Pigeons, 
Chickens, and young Ring-doves, or Wood-pigeons. 


ra ee eons he Fir$t cane 


Boa aa -Potages. | a ei 
“Wo a Bake of Pigeons. 
* Two Julian-potages with large fat Pullers, 
|. Two of Quails with {weer Bafil. 
Two of Peafe with a Duck. : 
| Two Potages of farced Cucumbers with a Capon. > 
Two 2 eo eee ae : 
Two of Cafferoles. 
_ Two of Roots, with young Ring-doves. 
_ Two of Turneps, with farced Chickens, 
| Twoof Leaks, with Geefe. — 
| Two of Succory, with young Turkies. 


The Side-difhes. 


y “ - ‘ 

; Two Pigeon-pies. 
‘Two Rabbet-pies. | 

_ Two Legs of Mutton, @ /z Rice | 

Two Side-dithes of Partridge fried on the Coals. 

“Two of young fat Hens, 4 /a Saingaraz. | 

Two of large Pullets, farced i in Cream. 

“Two Mirotons. 

_ Two Pains de Veau. 

— Two Terrines. 

Two Side-difhes of Ducks, with Oifters. 

| i great Side-dithes of Roatt- beef, garnifh ‘d with Mutten- 

curlers 

And two other of Veal de Riviere, garnift’d with Gale Gt” 

fried Veal and a Hath upon the Leg. 


" 


} 


| The Outeworks. 

| Two Dithes of Croguets. - | 

Two of SaucifJes Franches. 

 Twoof Sauciffon Royal. 

_ Twoof Veal after the Italian Modes’ | 

. Iwo of Pigeons with Fennel, . 83 * 

: Two of farced Chickens br roid don ie Cok Ie id tae 

y C 3 Two 


: ie C ae Cony Cook. 


Two of Pigeons with {weet Ball. 

Two of Chickens @ /a Tartre. 

Twoof young Pullets 4 /a Sainte Neiae 
Two of Bouillans. 

Two of Marinades of Chickens. 

Two Courfes of Pigeons, with white Sauce. 
Ahd two of Pain de Perdrix. 


The Second Courfe. 


Twenty two Dithes of Roaft-meat, confiftin ae all forts of 
large Pieces of Beef, Mutton and Veal, and of all forts of Poul- 
‘try, wild Fowl, young Boars, fucking Piggs, Pheafants, Ce. 
with Sallets, 


: 


The Inermeffes. 
Twenty four in number, viz. ao 
Two Dithes of Gammon-pies. sh 
Two of Pheafants. 
Two of Salt-meats, Tongues and Saufages. 
“Two Pies of Capons-breafts, : garnifh’d with little Tarts. - | 
_ "Two Pies made of crackling Cruft filled with Marmelade of 
Apricocks. 
Two Blanc-mangers paul ‘d with feveral Gellies. 
Two Difhes of Veal-fweer-breads ¢ /a Dauphine, garnifh’ ‘d 
with fried Sweet-breads of the fame. 
Two of Blanc-manger-fritters, garnifh'd with Water-fritters. — 
Two of Pigs- -pettitoes, ala Sainte-Menehout. ) x 
Two of Menus-droits. a 
Two of Hatlers. 
And two of Galantine. 


The Out-works, 
Two Difhes of Pain au Fambon, 
"Two of Mufhrooms in Cream. 
Two of Cocks-combs and Morilles. 
‘Two of Artichoke-botroms. 
‘Two Omelets, and a Gammon-hafh thereupon. 
‘Two Omelets with Sugar. 
Twoof Apple-fritters, 
"Two of burnt Cream, 


‘Two of Riffeles. 
Two 


T eG ourt and C sie Ca oT 


y re wo of Ca ns-livers. ne 
And cwe of Truffles in a Court-bouillon: 


Be 


| An nent of fhe like Nature was Cae by the Mar. 
uefs de Louvon, Aug.25, 1690, in his Caftle at Meudon, for 
the Dauphin, the Duke and Dutchefs of Orleans, the Duke of 
Chartres and his Sifter, and the whole Retinue of rhe Court. 
There were three Tables furnifhed with the fame Provifions ; 
fo that almoft three Difhes of Sy Mefs were Sigua 


| 


Auvshe Be eeceras indivi ve may be made during the fame 
 Stafon, and in the following Months, 


Tie great Services of Pieces of Beef garnith’d with Mar- 
nade, either in a Cuvet or in a large Dith, 
Twelve other Difhes, viz. 
Three of fat Pulletsand young Turkies, att 
Three of Carbonado’d Mutton. 
| Three of Pies after the Spanith Mods. 
| Two of farced Lettice. 
_ And one of Pigeons with Fennel, 


The Out-works. 
| Four in number, viz. 
| Two of Veal-fweet-breads with white Sauce. 
_ And two Filets with Cucumbers, 


Qn another Day, 
For the twelve Difbes, 
~ Three of fat Chickens and young fat Pitlers:. 
Three of Saufagesand Partridges. 
Three of Chicken-fricaffies., 
And three of Pies of Pheafants, Partridges and young Rab- 
bes, 


The Out-works. 
Three Dithes of white Puddings, Saufages and Andee : 
and three others of Carbinadoes. 


C4 For 


e 4 2a ‘ausall That ener rk Conntry Cook. SS. | 


| ; For Tables of lef Strengths qua bad 
| A great Dith of a Picce of Beef. 
Two leffer of Pieces of Beef likewife, but diver fied, afte : 
fome of the manners elfewhere defcribed, 


ve A Pigeon- -pye. ‘eo Eg a ae nt to 
oe a Fricafly of Chibkers ‘ fe: OB Lan, sae 

For the Ouraporke me i ‘ 2 oe a 
A Filet, ah Cucumbers. | ‘ee a 

os ‘A_Dith-of Carbonadee's= ie Bene gy Cees 


AF let with white Sauce. 


ees 


ae pis time. 


For the Grand Difh, a Piece of Beef. 

Two leffer Difbes, viz. ‘ 4 
One of Fr/ets with Cucumbers, garni ‘d ails Carboniadoe’ s 
and the other of fat Pullets entire, with ibe , . 


oN 


For rhe Out-works. 


Four Difhes of Saufages, Puddings and didoutilss oN z 
A Fillet of Mutton, with Traffles. 7 ah 
Anda aically of Chickens with Pies. 
ae 

For Suppers. : 

‘Three great Dithes of Veal, garnifhd with Marinade and 


Hatlets. 
Twelve other Difhes, viz. 
Three of Pullets and young Turkies. . 
_-T'wo of Pigeons, with Fennel. 
One of a Leg of Mutton, with Garlick. 
Two of young Turkies,. with Gammon. 
One of Pigeons, with fweet Bafil. 
And three Hafhesof Partridges. 


The Out-works. 

" —< Four in number, viz. ; 
: Two. of Filets with.Cucumbers, and two Marinades ol 
Chickens. A 


a's _ Fa 


a 


Fe i bier ae Viz. 
One of a young fat Hen with Gammon, and. the rhe of 
22 of > Cig 


The Dlmienies 
A Dith of young Turkies, ina nih al or Horch. ~poseh, 
| One of Sweet-bteads en rond, 
One of a Hath of Partridges. 
| And a Filer with white Sauce, 


a 


Another Table. 


| Three Quarters of Veal ‘garni with Marinade, for the 
eat Side-dithes. 
Twelve other Dijhes, viz. 
| Three of fat Pullets, and young Turkies. . 
_ Three of Filers of a ‘fhort Rib of Beef in the Gravy. 
_ Three of young Turkies, with Gammon-fauce.~ ay 
bres three ut Salpicent, 


e asreed pT he Gaus 

| Two Dithes of fried Sweet-breads of bre and two of | large 
Bee Pullets, with white Sauce, 
) 


ates me 


| Uarhics Table. 

|. Two Side-difhbes, viz. 

| One of Calves-tongues, and the other of young Hens, with 
Sammon. 


pe _ . The Out-works,” 
A Dihof Filets, with Cucumbers. : weak 
One of a Fricafly of Chickens. , )s 
Another of a Filet in the Gravy. 
_ And of one Marinade of Chickens. 


hefame Seafon, in the Court of France, for the King’ s Table, 
ind thofe of the ies, and ae Comper oller of his: Majefty’s 
doufhold. | 

eee. ph 
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| The Order of all thefe firft Courfes is sfaally-obferv’ d, during’ 
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26 The Court and Country Cook = 


ae 


'A List of what may be ferved up befides the abovementione 
Meffes during the Months of July, Auguit and Sep 
tember. las Sai, roy 
Potages. : 
Orage of farced Quails. 
- _____. of Capons with Mufhrooms. 
——— of Capon with Prunes de Brignoles. 
of Turkey-powts, with Cucumbers. 
of a Shoulder of Mutton with Turneps, 
———- of young Pheafants with Truffles. 
— —— of Wood-hens with white Succory. 
——- of a Leg of Veal farced and larded. 
of Collops of Veal larded and broil'd. : 
——— of Thrufhes, with brown Broth. | F 
——— of a Knuckle of Veal 4 /’ Epigramme, 
—__-_—. of Melons with little Chickens. 
———— of green Geefe with Turneps. 
———— of rhe Gibblets of young Geefe. 
| -of Partridges, in a Capitolade. ) 
of young Partridges, with ftrained Broth. 
of farced Chickens, with green Peafe-foop, 
of large Pullets, with Cabbage. 
of a boned Turkey. 
of Ring-doves, with Mushrooms. 
—— of Veal-{weet-breads. ; 
And Potage de Santé, witha Knuckle of Veal and Capon, 


Side-difhes. 


) 


Beef a /a mode. 

A fucking Pig after the German Way. 

A Civet of a Hare. / 

A Leg of Mutton after the Swifs Mode. 

A Shoulder of Mutton, with Mufhrooms, 
‘‘Thruthes in a Ragoo, . | | 
A Breaft of Mutton parboil’d, and. afterwards fried. 
Frefh Neats-tongues larded. : | 
Calves-tongues, with fweet Sauce, 

Young Rabbetsin a Cafferole, : 

A Loin of Veal hafhed. . 
Green Geefe quartered. | ae ol 


a ic 


The Court and Country Cook, 


: 
Pia 


_AFricaffy of young Pigeons. f 

| Young Pigeons with Pepper and Vinegar. 

' ABreaftof Vealragood. — : 
- A Turkey ina Pot-pourri, or fort of Hotch-potch. 

A boned Turkey. i : 

| A Fillet of Veal in a Ragoo, 

- ALoin of Mutton fried. 

_ A Calve's Head fried. 

| “A Calve’s Udder, with {weer Sauce. 


| es Roast-meats. | 

- Beccafige's, young Quails, young Capons or fat Pullers, fuck- 
‘ng Pigs Phealante and Pheafant-powts, ‘Thrufhes, Leverets, 
young wild Bores, Mauviertes, young Houfe-pigeons and Pul- 
ets of one Year. te . ; 

_ Thefe forts of Meats are alfo proper for the enfuing Months ; 
1s likewife many of thofe that have been fet down for the Firft 
and Second Seafon, may be ufed at another time ; if they are _ 
0 be procured: Therefore we ought only to have regard to 
Convenience in this matter, and if that will allow it, to ad- 
qere in every thing rothe Particulars of which the above-{pe- 
sified Entertainments are composd, rather than to thofe con- — 
cained in the Lifts ; which are more common Ragoo’s, and lefs 
conformable to the new Mode. . re j 


4 
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An Entertainment that may be made in the Months of 
October, November avd December. a gt 


The First Courfe, 


| | Potages and Side-difhes. ; 
A Great Dith, four middling anes and four Out-works;- vig 
™* ABskof Pigeons. 
A Potageof Ducks, with a Cullife of Nantilles, 
Three Side-difbes, Viz. | 
One of a young fat Hen, 4 /a Saingaraz, garnith'd with 
Marinade, errene. F | 
~ One of'a Rabbet-pye. 


Big) A) Te th 7 SPEER 


And a ioe Rib of Beef, with the i gem ‘4 wid re: | 


‘candoe’s. 


The four fall Difhes, or on ows 8, CD, 
~ One of Partridges, with Sauce, after the pean Way. 
One of Filets larded and Roafted. 
Ny A Fricaffy garnifh’d with a Carbonadoe. « 
Re - And a Dith of farced Maworertes with Muftard. 


+m 
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The Second Courfe. Ree ‘ | 


The Roaitemeans and Intermeffes. ea ‘ 


_ _ Two middling Dithes of feveral forts of Poultry and wild 
Fowl, according to the Seafon. 
A gteat Pye of crackling Cruft garnith’d with little Tans 


and Fritters. ip 
A Dith of Blanc-manger. eee 9 

And a Gammon-pye. oe Siete eS 

The four Out-works are, a 

A Dith of Cardoons, with Parmefan. ae 

: One of Truffles in a Court-bouitlon, | 


One of Veal-fweet-breads and farced Cocks-combs! : a 
One of Harlets and four Sallets. ; 


A Supper was ferved up in this manner at the Duke of 
Chartres s Palace, December the 1ft, 1690. | 


eh 
4 
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| Another great Entertainment for the Month of Decent 


ber. | 4 
* | The First Courfe. | if 
Potages. : 

ee Baks of Pigeons. 


Two Cafferoles, with Parmefan: , 3 

- Two Potages of farced Chickens, with green Peafe-foop, 5 
_ Two of Ducks, with Turneps, Tees as. & 
Two 


\ 


Two of large ce, Pallets, with econ 1 ER : 
Two of farced Quails, with Truffles. | sat 
Two of Cercelots, or young Teals with {weet Bafl rey en : 
| Ange two eo Partridges, with Cullifes @ /a Rene. 
se Paes The Side-difoes. seh toate wi ov ae 
Fs “Three cat Difhes, Viz. 
A large ee O Nye garnifh d na Marinade ad larded 
vith Hatlets. eae 
_A Piece of Beef, with the Filet deni ‘d with Cutlets. is 
_A Piece of Roaft-beef and a of eet garni ‘d is ie 
irced Cutlets. resyiztonlé 
Ten middling Difbes, viz.. ; 
- "Two of Slices of Beef roll’d and fare’d. 
"Two of farced Water-fowl,: with Oifters. 9 ae “ 
| Two of Pheafants minc’d ina Pye. — ; % | é 
Two of fat Pullets, with Traffles. | iy 
| And two of young Hens, with Cray-fith Cullites. 


| The Out-works. 
‘Two Dithes of Grenadins, with large fat Pallets, 
Two of Veal, 4 la Bourgeoife. 
_ Two of Partridges, after the Spanith Made 
Two of Pheafants, with Carp-fauce. ab Sa 
Two of Marinated Chickens. ; ere 
-"Ewo of roafted Wood-cocks, with Wine. (a ae 
' Two of Quails broil’d on the Coals. | | | Go 
- Two Biberors of Partridges. , | : : 
Two Mirotous of Veal, with Afparagus. : 
- Two Difhes of Filets of young fat Hens, with white Sauce. 
Two of Filers of Beef, with Cucumbers. . 
“Two of Pigeons with fweet Bafil. 
~ Two of Partridges, with Olives. », 
“Two of Saixiffon Royals | 


The Second Cane 


For ae Roast-meat.’ | 
Sixteen Dithes of all forts of Wild Fowl and other Poultry, 
varticularly Ortolans, Pheafants, €c. with young wild Boars, 


ind twelve {mall Sallets. 
The 


in a pe, 


The Interna 
‘ The three ereat Dihes are to confift of three Gartimon- ies, 
The middling Difbes are ten in number, viz. 
Two of Blanc-man 
Two Pies made efi Capons-breafts. _ 
Two of Cakes farc’d with Marmalade. | 
‘Two Pies of crackling Cruft, garhith’d with Marmalade, 
And two Omelets, with Gammon. % 


The Out-works. 


Two Difhes of Apple-fritters. 
"Two of Blanc-manger-fritters. 
Two of Riffoles. 
Two of Mufhrooms in Cream: 
‘Two of Pain au Fambon. 
Two of burnt Creatn. | 
Two of Truffles in a Court-bouillon: 
"Two of Artichoke-bottoms, 

- ‘Two of fried Artichokes. 
"Two of iced Artichokes. 
‘Two of Afparagus in a Sallet: 
Two of Menus-droits. 
And two of Galantine. 


Peden 4 cee 
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A Feaft of the like Nature was prepared at the Duke of 
Aumont’s Palace, December 27, 1690. The Table was fix’d with 
Horfe-fhooes ; and forafinuch as there were forty two. Covers 
or Services, it was requifite to reiterate three Dithes of feveral 
Particulars; as well for the Side-dithes, as for thofe of the 
Roatt- meats and Intermeffes. 

If thefe Models are not fufficient for a due Variety of Enter- 
tainments on different Days; or if they do not fuit wirh the 
Convenience of Perfons and Places; a more proper Choice 
may be made out of the following Lift. _@ 


ee re at! "A i ; 
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ist of what may be ferved up, ofides the abovemention- 
‘ed Difbes, during the Months of O&ober, November 
_ and December. aioe 


t 
ae 
all 
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2 | Se 
Orages of Larks, with Hypocras. 

—— of Andouilles, with Peafe. 
=——— of Lambs-heads. 

—— of Ducks, with Cole-worts or Sprouts. 
| ——— of Quails with Mufhrooms. 
——— of farced Mufhrooms. 
—— of Capons, with Colly-flowers. _ 
—— of Capons, withCardoonsin white Broth. 
——- of boned Capon, with Oifters. ; r 
|———- of a farced Leg of Mutton, with Turneps. ie 
| - of a farced Leg of Veal with white Sauce, | 
—— of a Leg of a Stag, or of a wild Boar. | 
of a fat Goofe, with ftrained Peafe- 

—— of Partridges, with M:/an-cabbage. 
—— of farced Partridges. 

——— of large Pullets farced and boned. | ; 
—— of young Barn-door Chickens in a Bak with Truffles. 
| of Poupetons. , 

———- of Teals, with Mufhrooms. 

———-of Teals, with Hypocras. : 
. of Vermecelli, after the Italian Mode. 
And Potage de Santé. 


piss Side-difhes. 
Puddings of Calves-livers. 

A Capitolade of Partridges and Capon. 
A Duck in a Ragoo. 

A farced Duck, with {weet Sauce. 

A fat Capon in a Daube. | 

A Daube of Veal, minc'd and larded. 
Calves-livers ina Marinade. 
Calves-livers larded and roafted. 
Hoggs-liversina Ragoo. 

A Gallimafry of a Shoulder of Mutton, 
A Haricot of a Breaft of Mutton. 

A Neat’s Tongue larded. : 


Sheeps- 


eye 


Fe orev ree 
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Sheeps-tongues broil’d. : bo a 
A Marinade of Partri@ges.  . eh ik ome 
A Partridge ina Daube, G a in 
A Piece. of Beef well larded, — 
Sheeps-trotters, with white Sauce, 
A Loinof Mutton @ /a Crourade. : 
A Filler of Veal, with Oifters: © s+) ihe. F co eae: 
A Calve’s Head in Mine-droit:. ee 


For the Roaft-meats, /ce Page 15. becaufe the fame a 
vifions may alfo ferve in this Seafon ; as:it/has been alread 
hinted. The Appurtenances of the Intermeffes are much mot 
general, as being in ufe throughout the greateft part of tt 
whole Year: Therefore it may not be improper hete to make 
Collection of the different Meffes, prepared for that purpo! 
in the above-fpecified Entertainments for every Seafon ; addin 
fome others that may be fubftituted in their room, when Qi 
cafion ferves, and accordingly .as particular Exigencies the 
require. | buick’ heels ak As 


cng 


A general Table of he Imermeles. 
Lmond-milk. eae 


Apple-fritters. : i 
Artichokes, with white Sauce. ne i 
Artichokes fried. dttake usual 


Artichokes iced. 
‘ Artichokes, 4 /a Saingaraz. 

Artichokes, with natural Butter, 

Artichokes, 4 /’E/toufade. : 7 
Artichoke-bottoms put in Pafteand fried. = 7 4 
Artichoke-bottoms, with Gammon-fauce. a. ee A 
Afparagus in Mutton-gravy. . | «es i 
Afparagus with natural Butter. 

Afparagus in Cream. B 
Afparagus in a Saller. : 
Beans in Cream with Bacon. | - 
Beati/s in a Ragoo. : 4 
Bignets, fee Fritters. 
Blanc-mangers of feveral forts, 


combs Pretcel, a acing in a a Rages: hs 
kidneys in a Ragoo. . | 
flowers, with natural Butter and Marton: ‘prays 

aie forts. &é 


se Simnels iced: 
and Omelets after {everal manners, 

itters of Blanc-manger. | | a 
ters of Apples. © 

itters made with Water. 


Hogsrears ¢ /a Barbe-Robei ae a By: Et 
Hogs-ears fried in'Pafte, §= 3 =  — ° 
Hogs-tongues. 

Jellies of feveral forts, 

Kidneys of Cocksin a Ragoo, ‘ 
Kidneys of Calves roafted. | ee, 
Livers of Capons 4 /a Crepine, ' | | ad 
Livers of Capons roafted. | | mh 
Livers of Capons with Mufhrooms. 

Livers of Capons after other manners, 

Livers of Rabbets in an Omeler. ‘ 

| Menus-droi ae 


eager or aay Mufhrooms and Morifles. farc’d and 


Muthrooms fried. 
‘Muthrooms in a Ragoo, 
Mathrooms i in a Cafferole. | . pres a 
§. Neats-tongues dryed. 

‘Omelets. af 

‘Pain au Jamibon. : at 


se D  Peafe, 


| 


we 
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Peafe, with Bacon and‘Cream. > = <a 
Pigs-pettitoes, @ /a Sainte Menehott, and broild upon th 
Grid-iron “a | BRE Te 
Pyes of Pheafants, young fat Hens and feveral other fort 
ferved up cold. ely ie pe 
| Poupelins. i 


Rabbets-livers in an Omelet. 

Riffoles of Capons-breafts. . 

Salt-meats. | * 

Simnels iced. es ee 

‘Tarts of feveral forts. 3 

Trouts and other Fifhes, on Fifh-days. 

Truffles in a Court-bouillon. 

Truffles broil’d onthe Coals. 

Truffles in Mutton-gravy. 
Veal-fweet-breads farc’'d, & la Dauphine. 
~ Veal-fweet-breads and Cocks-combs farc'd. 

Venifon-pafties. | 

Water-Bigners or Fritters. 

Not to tire the Reader with too many Tables or Lifts of 
like Nature, relating to Pafties, Pies and Tarts as well hor 
cold, as alfo to the different forts proper for fome Things @ 
preffed in the the preceding Table ; he is referr’d to the gener 
Index or Table of the Meffes at the end of this Volume, whet 
they are fet down at large ; or elfe to every Letter in the A 
phabetical Inftructions that treat of every Thing in particular 
after having fpecify d what relates to the Fifh-days. = 


Entertainments on Fifh-days throughout the whole Year, 


Tt were needlefs perhaps here to give a particular Accotl 
= of the Services; becanfe it is an eafie thing to take meafun 
thereupon, from the Entertainments on Flefh-days that hai 
been already defcrib’d. However, that nothing may feem! 
be wanting, we fhall reprefent fome Models; after having 0 
ferv’d what may be ufed, as well for the Potages and Sidi 
difhes as for the Intermeffes; the fried Fifth that are in Seafor 
fupplying the place of Roaft-meats. Let us then begin 

the Potages. . 


© The First Gc “organ 


ail ‘on 4 days, for the Monts of January, Boos 
ary and March. 


p Orgs: of Pike, with Tumeps. 

« of farced Pike. — 

— of Cardoons. ' les | : 

—— of Milan-cabbage. | : 

ee of Cray-ifi. .- > 

| == of Sturgeon. x 

~——— of Smelts, with brown Broth, ; : | Wee 

| of Oifters, yi ; ue 
——— of Fulians. . 

| -~of the foft Roes of Fi. 

——— of Lobfters with Peafe. 

———- of Sea-ducks. 

| ——-of Onions with fweet Bafil and otherwife. 

ements Of -Parmefan, 2 

=of Profitrolle 3 | | : 

of freth Salmon. "gi ECR aN ee 

——— of farced. Soles. — : 

— of Soles in Filets with white Sauce, with {weet Bafil, | 

bith fens and with Cucumbers. cae} 

of Soles, with Onions, in. white Sauce, ; | 

of Turbot. 

-——— of farced Tench. 

————- of Tortoife. 


Age ea ee PL oh oR 


| 
I 
| 


To thefe may be added Potages with Roots and Pulfe, here- 
‘ter mentioned ; more efpecially the Oz/ for Fifh-days, and 
) certain Fifh-potages that are fer down for the en{uing Months. 


| | D3) : | | Potages 


The Gor ourt aed [Cony Cok neneCY 


f « t 


Pobages on Fifh-daySefor the Mint d Api, May an 


a June. | x 
‘ POrages of Afparagus. Bg ee x 
) — of Mufhrooms. | : 
‘ of white Cabbage, with Milky | 
|  ——+ of farced Cucumbers. pi oe 
of Rasberries. | tae 
; of Froggs. | : A 
of Gudgeons. : 
of Lampreys. 
of farced Lettice. * hal 
—~-— of fried Mackerel | 


of Morilles. oe Mee re a 
= of young green Peafe. on 


And Porage de Santé with Herbs, which is common for th 
following Months. , | 


Potages on Fifh-days for the Months of July, Augutt ai ain 
September. 


POxzes of Eels.: 
of Kel-powts, with brown Broth. 

of farced Pike. 
of farced Carps. 
of white Cabbage. 
of Citrulls, with Milk. — . 
of Frogs, with brown Broth. 
= of Milk, with Piftachos. 
of Melons. 
of Mutcles. 
of Mufcadine-grapes. 

+——— of Perches with white Broth, ! 
“v4 of Fifh ina Bak. » ve 
of Green Peafe. 1S 
i of Salmon with Mufhrooms, 


svages on a dey, ie the Months sch Bobs No- 
vember and December, 

dra: ues =a Fil Anus ! | yf ee 
a Of Sandiings, . : i 
—— of Pike, ati Cabbage. ; | 

i of Cardoons. — 

| — of farced Muthrooms. 

| ——- of Smelts with white Broth. 

| —— of a pickled Joll of Salmon. — | va 
| ——— of Marbled-Milk. | Sale 6! 
(ee oe achd Eggs, with Parmefan, 5 
| —— of Perches with brown Broth. 

e young Pigeons. 


There are alfo for all thefe gee Potages of Rice, of 
rmicelli, of Almond-milk and, others. 


| 


_ Side-difhes of Fifh for the whole Year, 


formar’ in a Ragoo. | : ae | 
Bafes. 24 

Bouillans of Fish. : : 

Breams in a Ragoo and roafted, 

Burts. 

Carps in a Ragoo and 4 /a Babes : 

Carps in Filers ftewed, with SaufJe-Robere, 

Carps farced ina Ragoo. 

Carps ina Demi- court=bouillon. 

Cafferoles of Fith. 

Cervelats of Fith. 

‘Cod-fith frefh and orherwife. 

Congers cut into Pieces and fried, with Anchovigs, 

Congers Marinated. 

ae ina Ragoo, with white Sauce, 
abs. 

Daubes of Eels 

Eels roafted, 


p 3 ; Eels 


| Fels broiled on ae se Giid.iron, oh Serie 8 

Eels, with white Sauce. ek 

Fels fried. 

Fels, with brown Sauce. 

Filets of Carps, Soles, Perches, Be. , 

Flas in a Cafferole and fried. : 

Flounders and Crabs. _ 

Fricaffies of Pikes, Quavivers and Soles. ~~ 

Frogs fried. - 2308 a, 

Gold-fifh in a Fricaffy, in Pies, €c. (het ok 

Gudgeons rolled in Pafte and ftewed. | a 

Hathes of Carps, Cray-fih, Perches and Pikes; er 

Haricots of Fith. ae 

Herrings, frefh and otherwife. Meine a 

Kneelings. 

Lampreys. , 

Lobfters in a Ragoo, Hath, &c. 

Mackerel. | 5)" ae 

Melwells. - wit: Sag a 4 “Soe 

Mirotons of Fifh. — $ 

- “Maullets fried, with Anchove-fauce and broil'd upon the Grid-- 

iron. 

Oifters broiled, ragoo'd, fried or farced. 
Pains of Fith. : 

Perches, with AnchOve IAS. <i 

Perches farced. i 

"Perches, with white or green Sauce, or with Cucumbers, 

“St. Peter's Fifth, with Truffles, with white Sauce, with Artichokes, >: 

with Cucumbers, or with green Sauce. | = 

Petits Patez ot little Pies with whiteSauce.  * 

Plaice in a Ragoo. 

Pies of Fith, ferved up hot. : 

Pike with Pigeons-breafts, 

Pike farced. 4 

Pike in a Cafferole. . . — 

Pike in a Fricaffy. . | 

Pike farced, with Anchove-fauice. | 

Pike fried in Pafte. 

Pike cut in Pieces and put into a Ragoo, 

Poupetons of Fith. = 

' Pilchards. i | | 

Quavivers, or Sea-dragons in Filets, with Cucumbers, Cae 

Pets, or Mere . Qua- 


fet oe 


4 Bes with Anc 
- Quavivers boned and ftewed. 
i pee ina Fricafly of Chickens with white Sauce, 
"a - Ouse fried ina Ragoo; . 

Raies or -Thorn-backs fried, ah Sauffe-Robert. i 


Rochesin a Cafferole, 


pore broiled upon the Coen and breaded. 
Roches farced or inaPie. — 


Jellies or, Dabs and Eel-powts in a a Ragoo, in “Cafferots, 
or in Filets, | : 
_. Sandlings with Cream, or Anchovies. 

Salmon in a PEO 8 with Mufhrooms. ~~ 
_ Sardins, aie | 
 Saufagesof Fith. 

- Sea-ducks in a Pot-pourri. 

Shads, 

Shrimps fried. - 

Sas ayy with Anchovies and in a Cafferole, 

Soles broiled upon the Grid-iron, with Anchovies. 

Soles marinated, farced, in a Ragoo, with. white Sauce, or 
with fine Herbs. 

Soles in Filets, with Lentils, with {weer Bafil, Cucumbers, 
Sauffe-Robert, or "Truffles, after the Spanith Mode, with eh 
and with Capers, or Anchovie-cullifes, ...- 

Soles 2 la Sainte Menchout. al 
 Solesin a Fricaffy of Chickens, or with burnt Buster, 

~ Soles in Pigeons... SN 
~. Soles, with Laurel or Bay-leaves. 
Stock-fith of feveral forts, 3 
Tenches farced, in a Ragoo, int Ericafty, 
Tortoifes i ina Ragoo, or in a Mar inede, 
-Trouts in a Ragoo, : 

Tunnies marinated, broiled, put into a Pie or baked ia a Port. 

Tunnies cut into Slices, with poor Man’s Sauce, 

Turbot with Oil, or with Anchoyvie-fauce. 

Turbor in a Ragoo. 

Whitings i in a Cafferole, 


or in a Cafferole. 


To thefe forts of Fifh, may be added Difhes of 5 inage, far- 
ced Cabbage, Peale, Scones 


and other Herbs or Pulf ordi 
the Seafon, wile, according to 


D4 The 


ape aah Aa on 
si . € is : od : ae om 


The Sern Cc nef os 


_ ‘The iSeiseientoncd Fithes may be ferved up in a Cpe . 
bouillon, and fried,- or broiled- ‘upon the Tae or ae 
Among others, thefe that follow, vz. aes : 

Shads roafted, and ina Court-bortillon. Saray 

Sandlings, ina Court-bouillon. ‘ oi. 

_ » Pike after the fame. mannet 5 or atte jasded with Eds and 
roafted. 4 
; Carps in a Court-bouillo broiled on _the Grid-iron , or 

ried. . ) 

Sturgeon drefs d afer the pie) manner, 

Smelts fried. . Nee 

Mackerel broiled. 
Plaice fried. 5 
Salmon, ina Court-bousllon, 
Soles in a Court-bouillon. * 
Soles fried and broiled. 
- "Tenches:after the fame. manner. 
‘Turbot in a Court-bouillon, | . 
Quavivers broiled 1 7 the Gridiron, with ‘Anchovie-fauce, : 


+ 
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There are alfo feveral Pies and Paftry-works of Fith, which 3 
are to be fer down elfewhere; and to thefe may be added di-_ 
vers Particulars belonging to the Intermeffes on Flefh-days,; fuch . 
as Mufhrooms, Artichokes, Afparagus, Morilles, Cucumbers, &c. 
Moreover out of Lent,' the ufe of Eggs is confiderable, with — 
whichavery great number of Dithes may be varied ; and even 
during that Seafon, a good ‘Choice may be made out of thofe 
that belong tothe Entertainments with Roots, ‘which fhall. be 
hereafter defcribed. | 
We fhall only here fubjoyn the Fith-fallers Het likewite ¢ con- 
Hirute a part of ge Service.’ ie joan 


ae, 


git i ¢ of the Fifh-fallets. 


GAllets of Sole-fi/ets. 
—— of frefh Turbor. : , : 
——— of frefh Sandlings, sacs 
—-- of frefh Oifters, 


J 


—— of Filets of Smelts. 


——— of Salmon-trout. 


—— of Ray or Thorn-back, : ae 


——. of Whiting-filers. 

——— of Quaviver-filets, 

———— of frefh Tunnies. | fo8 
-—— of Anchovies and Pilchards, bank : 
——— of freth Salmon. ets Sa 

o———. of Cray-fith, “” | 

———— of Lobfters and others, 


* 


._ A particular Account of the Root-fallets is to be hereafter 


inferted, and as for thofe of Herbs during the Summer, no- 
thing is more eafie than the manner of making them ; for then 
there is fo great an Abundance of all forts of .Garden-fruits, that 
they may be readily changed every Day, and feveral different 
forts may be ufed at thefametime. ¢*. 92-0 Mires 

For feveral Filers of Fifh ‘tis. requifice to prepare a certain 
Satice call’d Ramolade, which is made of chopped Parfley,Chib- 


bols, Anchovies and Capers ; the whole mixture being put into 


a Dith, with a little Pepper; Salr, Nutmeg, Oil and Vinegar 
well. remper‘d-together.. . After having drefs'd. the ‘Frlers. in’ a 
Ue Difh, they are to be f{prinkled with this Ramolade, and 
emmon-juice is ufnally added.to {ome of the Dithes; which 
are.to ‘be ferved up'cold. ) ato ahe 
Tf any Perfons are defirous to have Models of Entertainments 
on Fith-days, they may here take a View of a very remarkable 
Ordinary as it is prepar'd inthe. Duke of Chartres's Palace. 
Whenever it fhall be requifite to furnifh greater Tables, duc 
meafures may be taken for the management of them, from the 
Entertainments that have been fpecifyd for- Flefh-days; and 
if more flender Provifions are only required, *rwill be lefs diffi- 
cult to retrench.the number. of the Dithes, than to: find means 
to match them and fet rhem in good Order. aa 
es SRR sires Mo« 


Soles. 


Filets ina Saller. 


‘ of farced Pike. 


Models of Entertainments on Fifh-days. : 


For 4 confiderable Ordinary or Dinner. 


he Potages. Bes Pica ama 4 
TW: middling Potages and four leffer. 
The two middling ones confift of Cray-fith : a farced Soles: 
The four leffer are thefe, viz. 
The firft Porage de Santé, the fecond with Cabbae, the 
third with Peafe, and the fourth with Onions, 


The great-Difl in the middle, 

An Eel-pie. ? 
Two Sideadifbes, viz. 

One of whole Perches, with white Sauce. « 

_ And theother of four Pikes. 


The Out-works, 
A Dith of Fricaffied Oifters. 
One of Spinage. 
One of Soles in Filets with Cucumbers. 
One of Filets of Perches, with white Sauce, 
One of Quaviver-Filers, with Capers, 
One a {mall Fricaffy of Pike. 


And the laft of Eels sbroilad upon the Grid-iron, with Sauffe 
Robert. 


The Roafi, : 
Two middling Difhes, each confifting of rwo Pikes and elphe 


The great Difh of a Carp and fix Pickerils round about ie 
The reft of this Service confifts of Particular Intermeffes and 


For the Supper. : 


ra 
Potages. | | 
‘Two middling Potages ; viz. one of Tortoifes and the other | 


2 ib Fy - = 
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Two leffer; one of Sole-Filets with fweet Bafil and the ey 
ther of Soles, with Lentils, ‘The 


i the He Side-difes of te Table. - ; Te ie. 
For the great st Dith j in the middle, taees alle : Loaeeiea 
Four Side-difbes, viz. ae har os 

A Pike-pye. | ve 

A Dith of Gold-fih, Bes ts 

One of ftewed Carps. ens 

| One of Bates. i m aie 


“Righs Out-works, viz. 
A Hahh of Carps.. 
One of Perches. 
~ Tortoifes. 
Soles farced. | 
- Sole-Filets, with Sauffe-Robert: | 

sp a with Tnafiss, and others with Cray 


| | For the Roast. 3 
‘Two middling Dithes of Sturgeon and Roches round about 


‘em. 


Two leffer, each of five Soles. 
_ Several Intermeffes for the reft of the Service. 


The Second Table. 
A great Dith in the middle, of Soles, with Anchovies. 
Four. Side-difes, Vibe, 
A Pie. 
_A Fricaffy of Pike. 
Two Difhes of Gold-fith. 
And two of Roaft. 


An Ordinary for another Day, — 


Potages. 


rT Wo middling Potages and four leffer. 
The two middling, are one of Perches with AP ok Sauce, 


and the other of Lobfters. 


The four lefer are a Potage de Santé, one of Onions wath 
fweet Bafil, one of Profirrolles and one of okt Roes. 
The 
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ant he 


The Sided 


A great Dith of Roches. — 
Two middling ones, viz. the seh of farced Perches and the 
otter ot whole Carps. . 


i 


Ex be Ous-worke, VIZ. | 
A Poupeton of Tunnies. <a 
Filers of Perches, with green Sauce. ro 
_ Farced Oifters. 
- A Haricot. pee 
Filers of Soles, with Truffles. 
Bouillans. / 
Soles broiled on the Grid-iron, with Anchovies, 
And a Pie with white § Sauce, * | 


» AD 
me 


For the Roa#, 
‘Two middling Difhes; each of fix Pikes and four Soles j 
‘ Two others leffer, of two Sandlings and four Soles round: ‘Ae 
out. 4 
The reft of the Service confifts of divers Intermeffes and yy 
Félets in a Sallet. © 3 


For the Supper. 
Two middling Potages, viz. one of an Os! and the other 
of Mutcles. 
Two leffer ; one of Sea-ducks its Leniils, and the other of 
Soles with Cucumbers. : 


Side-difhes. 
A great Dith of Thorn-back. | 
Four others, viz. one of Roches, one of Quavivers in 2 
Fricafly of Chickens, one a Pie, and one of Grenots. | 


) The Out-works. 
Soles 2 la Sainte Menehout. 
Filets of Perches, with white Sauce. 
-Filets of Dabs, ‘with Anchovies. 
A Hath. 
races 
A farced Cabbage 
ois ers, ae | Monfferens. 
series Pre ae 


i. oa Si i ‘ ‘For the Roast. : 
_ Two middling Dithes ; each of fevenSoles 
Two leffer, one of a Carp and the otlier of a Pike. 
ae bs a 


An Ordinary for another Day: 


poe a3 -Potages. = | 
EN Ba middling Potages ; one of farced-Grenors and the othet 


of Pike, with Oifters. | | 
Four leffer ones, vi. the firft of Spinage, the fecond of Len- 
‘tils, the third of farced Soles upon the Edges, and the fourth of 
‘Onions, witha Loaf in the middle. sia 


The Side-difbes. 


__ A Pike-pye, for the great Difh. 3 
© "Two others; the firft of broiled Tunnies and the fecond of 
Sandlings. | | es eee 


The Out-works. . 

A Miroton. | 

Sole-Pains. 
_ Filets of Carps, with Cucumbers. 

Filets of Soles, with Cullifes of Capers. 

Quavivers broil’d upon the Grid-iron. 

Roches farced. | 

trek ty For the Roaft. 

Two middling Diffies; each of twelve Soles and two leffer ; 

each of two Sandlings. | 


. The Supper. 


~ Potages. 


_ ‘Two middling Potages, wiz. one a Julian, and the other of 
Sole-filets, 7 
EOL Eats one with Parmefan, and the other of farced 


The 


/ 


athe Side-di pi | in” Saas 
The great Dith of Whitings in a Cafferole: 
Four middling Side-difhes, viz. 
One of Mackerel. — Sy : 
One of frefh Cod-fith. | , . > aa 
One of a Poupeton of Tortoiles 4 
And one of Roches breaded and broil’ 4 upon aN Gridiron , 


F 4 


Eight Out-works, viz. 
A farced Loaf. 
A Gatoe of Soles. nae a 
Quavivers, with Cucumbers and Moufferond 2 4 
Soles after the Spanith Way. oi ae 
Lobfters in a Hath. 
St. Peter's Fith, with white Sauce. 


The Roait. Beet tas ; 

i large Difh of a Turbor and a Dab, garnith "a with Ros 
ches. 

Two middling Difhes, vz. one of Shads and the other of 

‘eth Salmon. a 


Thefe Models are more than fuflicient for the legulating of | 
a confiderable Ordinary. As for others that are lefs fumpru- | 
ous it were requifice only to »provide as many Out-works, as | 
there are Potages ; to the end that the former may be. ferved 
up, when the others are taken away. In like manner the reft 
of the Meffes may be proportioned for the fecond Courfe, 
every one accordingly as the Expences will admit of. Ler us 
now take an Account of the Frovations. of Roots. | ' 


tna 


Enter i, 


Entertainments ‘with Roots. 


~The First Courfe. | 
bs io . ae Potages. hs | 
| S& in number, four middle ones and two leffer, viz. 
_™ A Potage of young Onions, with a Loaf in the middle. 
One of Lentils with Oil, garnifh’d with fried Bread. 
‘One of Afparagus, with green Peafe-foop. . 
And a Potage without Butter. — 


The two leffer Potages are, one of Almond-milk, garnit’d 
with crifp Almonds and the other‘of Morilles. pean 
An O7/ or Potage of Roots may alfo be ferved up and Sallets 
with Oil. et E at 
| The Side-difhes. 

A Dith of Lentils in 'a Ragoo, with fine Herbs. : 

One of Peafe-foop, with fine Herbs. ue ; 

One of French Beans. 

One of Roots in a_Ragoo. : 
One of Potatoes... feu 
One of other different forts of Herbs. . 

_ And four Dithes of Oifters. 


The Second Courfe. - Godel ase 


eh For the Roaft. faye 
_ Take feveral forts’ of Roots, as Parfnips, Carrets, Turneps, 
Potatoes, Goats-bread, Parfley-roots, ce. Ler them be well 
{crap'd and fcalded: As foon as they are ready, take a Stew- 
pan, with a fufficient quantity of good Butter and Onions fhred 
{mall. When the Butter turns fomewhat reddifh, throwin a 
handful of fine Flower, as alfo the Roots; which are to be 
fried and well feafoned. Afterwards the whole Mefs is to be 
chopped upon a Table to make a Farce, mixt with a little Par- 
fley and Chibbol, all forts of fine Herbs, fome Pieces of Truffles 
and Mufhrooms, a Slice of Butter, a few Crumsof Bread and 
Milk-cream. Thus this Farce is to be made delicious, not 

too farand feafoned according to Art, , 
ee te With ° 
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_ like that of Apple-frirters, to cover the Roots, before theyvare 


~ Muthrooms breaded and baked. 
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With the fame Farce, all forts of Fifh may be reprefented 
upon Plates, at Pleafure, viz. Soles upon one, a Turbot upon — 
another, Floundets upon a third ; upon others, Roches, Qua-— 
vivers, Mackerel, €c. A little Butter muft-be put into every © 
Plate under the Farce that is thus formed in the Shape of Fith. — 
Afterwards they are to be neatly breaded on the top and baked ~ 
in an Oven. As for the Soles in particular, they may be made — 
upon a Leaf of Patience or Monks-rhubarb,. which very. mich — 
refembles their Shape, and fried witha great deal of eafe. 

Carrets may likewife be taken, and more efpecially. red Beets — 
which being well {crap’d and..boil'd according to Difcretion, — 
each Root a-part, ate to be cut into large Slices; fome inthe 
Shape of Soles, others like. Quavivers,:and fo of. the reft: © 
Then they are to be left in a Pickle, fora little while, rill, — 
with fine Flower, Salt and white Wine a proper Batter be made, © 


fried with frefh Butter and Oil; every thing a-part. Thus © 
they are to be fried as other Marinades; as well as Goats-bread — 
and other Roots, of which one or two Dithes may be prepared ~ 
for the Roaft. | ¥ i ae 
To diverfifie them, ‘tis requifite to have feparate Ragoo’s © 
of feveral forts; vz. fome of minced Muthrooms, others of © 
Truffles, others of Afparagus-tops and others of Morilles: As ~ 
alfo a good Sauffe-Robert apart and white Sauce, without. any 
Anchovies therein ; which may ferve chiefly for the Dithes thar a 
reprefent the fhape of Fifh and are made of a Farce. They are © 
to be garnifh’d with a little fried Bread,; fried Parfley, pickled ~ 
Roots fried in Pafte, Artichoke-bottoms fried in Pafte, and 
fome Pieces of Cucumbers. 


| For the Interme(fes. 
A Dith of Afparagus in Cream. gt 
A Tartof Almond-milk and Cream. 
A Difh of burnt Cream. / | | 
One of Morilles in Cream. 
One of Afparagus in a Saller. 
One of Jelly of Harts-horn. 


A Blanc-manger. 


Cabbage in a Saller. 
- Spinage in Cream. 2 
French 


¢ 
a i e 


af “French B 


ay eans in the Cod preferv’d dry ; fome ferved up in _ 
| a Sallet and others in Creams ie iuukieis Wibeer Wie / 
' Pickled Artichokes, with whiteSauce’ 


_ Dried Traffles, with Oil. 
Apple-fritters. aw 
~ This laft Entettainment was prepared as a Dinner for the © 

Duke of Orleans, on Good-friday, Anno Dom. 1690. 


_ To that purpofe, a fufficient quantity of Roots was provided 
the Day before, and three or four ‘Tables were fill’d with them. 
They were pick’d, fcrap’d and {calded according to the ufual 
manner, as well for the Ragoo’s and Side-difhes, as for the — 
Roaft; fo that in the Morning, every, thing was réady for the 
Ags. 7< ae iter y EAS We 
- A confiderable quantity of Peas was likewife boil’d.in the 
Evening, which fery’d to make a great deal of Onion-broth 
and to foak the Herbs and Roots for the O7/. 
_ Altho’ there needs no great variety of Meffes on fuch Days, 
yet it will not be improper here to fhew, how the preceding | 
Particulars may be diverfified or augmented; becaufe they may 
_ferye upon other occafions during the whole Seafon of Lent. 
pred! For the Potages. i: . of 
They may be made with, 
| Young Sprouts. 
 Ciboulets with Milk. sc gat 
_ Moufferons and common Mufhrooms. 
.. Green Peas... 
©. Truffles« oH 
_ Turneps. 


»- And Artichoke-bottoms. 
ce For the Side-difhes and Intermeffes. 


Befides the ordinary Creams,Fritters, Blanc-mangers and Roots ; 
—dipt in Butter and fried, which have been already defcrib’d, 
feveral Pies and Tarts may be made of fome; particularly of 
Spinage, Truffles, Morilles, Moujferons,common Muthtooms,Plums, 
red Beets, &c, To thefe may be added Eggs and Omelets, dif- ; 
guifed after divers manners ; and for thofe that are eaten with : 
Butter} {everal forts of Roots may be drefs'd with white or red y 
y Sauce: Thus a very great riety aie may be eafily ae | 
Res. par 
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that Day. : 

: A Lift of the Sallets. 

Artichokes, Ee: Slertice, : 
Afparagus, : Muthrooms ftewed, 
Red Beets, Olives, 

Cardoons, Oranges, » 
Celery, Parfley of Macedonia, 
Colly-flowers, ~. Pomegranates, 

Cucumbers fried , Potatoes, 

Efcreffionaire, — Purflain, is 
French Beans, + Young Sprouts, 
Goats-bread, cEee it Wild Succory, 

Hops, Truffles. 

Lemmons, ; 


Let us now goes to the main Point of the Bufinefs, and 
to the practical Part of this Work: Indeed the general Ideas 
that have been already given may be fufficient for Stewards, 
Purveyors and Caterers, who are thereby plainly inftructed as 
to the particular Provifions to be bought, and in the Method 
of Ordering the Entertainments committed to their Charge. 
But fome farther Directions are neceflary for thofe thar are 
Students in the Art of Cookery: “Tis requifite to explain to 
them the Manner of Preparing every Mefs, to the end that 
they may go on fuccefsfully im their Bufinefs without any dif- 
ficulry ; and this is what we undertake to do in the enfuing 
Treatife ; without concealing any thing that is moft d-/a-mode, 
or moft in ufe at the Court of France, and in the Houfes of 

Perfons of the greareft Quality: Such are the Entertainments. 
_ that we have already produced’ for Models. ; 
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_ Form ofa Dictionary, 


=. DLRECTIN'G eae 


How to Drefs every particular Mefs, 
and how to Serve them up to Table, for the 
Side-difhes, Intermefles and Roaft-meats, or 
otherwife, after the beft manner. | 


A. 


ALMonNDs, 


Lmonds ferve for feveral Ufes ; particularly, to make 
Pafte, Potages, Almond-milk and Pies; and green 


Almonds are fometimes boil’d: All thefe Things are 
prepared according to the following Method. 


Almond-pafte. 


_ Take Almonds that are well fcalded and wafh’d in fair 
Water: Pound and moiften them with a little White of an 
Egg and Orange-flowers, whipr together; and, as you are 
working them, continue to moiften them by degrees, that 
they may not turn to Oil; they cannot be pounded too much : 
The Pafte thus prepar’d, is to be fpread upon a large Difh, and 
dried with fine Sugar, as if it were ordinary Pafte, till ic be- 
comes very pliable. This Pafte may ferve to make the Bot- 
rom or Under-cruft for Pies, and all forts of {mall Paftry- 
works to garnifh them; but ‘tis requifite to ler it lye by a 

aed a Ne ae | little 
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little while, before you proceed to make ufe of it according to 
your Defign. | as | a 
The fame may alfo be done after another manner, thus: 
When the Almonds are fufficiently pounded and moiften’d as 
before, take a Copper-Pan, fuch as Confectioners ufe, and put 
into ita greater quantity of Sugar than of Pafte ; which Sugar 
is to be clarified »with the White of an Egg, and boil’d till ir 
becomes feathered: Then put in your Pafte, and with a Spa- 
tula work all well together. Set your Pan over the Furnace, 
and keep continually ftirring it as much as is poffible, until the 
Pafte be loofen’d from the Bin. Afterwards it muft be fpread 
upon a Difh, with fine Sugar underneath, and rolled up in large 
Rolls, that it may lye by for fome time, before it be us'd. It 
may be workt feveral ways, that is to fay, fqueezd thro’ 
a Syringe; and form’d into divers Figures. As for the Shreds 
or Remnants that are left, when dried , you need only pur 
them into the Mortar, and pound them with a little White of 
an Egg, in order to foften them, and this will ferve to make 
{mall Petits Choux or other fine Ornaments for the garnifhing 
ef the Difhes. | ae * 
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Almond-milk. 


_Almond-milk is us’d for the Intermeffes, and made thus ¢ 
Take Almonds, and having fcalded them in order to Blanch- 
ing, pound them in a, Mortar, as before: Then take a litle 
Milk, and be careful to ftrain all thro’ a Sieve; which being 
done, take four Yolks of Eggs with the Whites, beaten roge-. 

ther, and pour fome Milk upon them, by degrees; adding alfo 

a little Salt and Nutmeg. In order to boil it, fet a Kertle or 

Pot with Water upon the Furnace, and when it boils, put a 

Difh upon the Kertle, with a flice of very good Butter. Af- 

terwards pour your Almond-milk into this Dith, and let it be 

continually ftirrd , till ic becomes a Cream, which muft be 
ferved up to Table hot without any Sugar. 


Potage of Almond-milk. 


Take a Paund or two of Almonds, according to the fize of 
your Dith;:and let them be fcalded, and pounded all at once ; 
moiftening them ‘with a little Water: When they are well pound- 
ed, fet a Stew-pan on the Fire, with fome luke-warm si cae 

and. 


ee 


vand a very little Salt: Pour this Water into the Mortar, and 


{train all rhrough a Sieve rwo. or three feveral times. Then put 
this Milk into a clean Pot, with a lump of Sugar and a little 
iece of Cinnamon, and boil all together by degrees. To 
drefs the Potage, cut the crummy part of.a Loaf into Slices, and 
and put them in good order upon a Difh: When thefe Slices 
ave toafted at the Fire, lay your Potage of the fame Milk a 
foaking, and when ‘tis ready to be fery’d up, moiften your 
Sippets with ir, as much as is requifite. Ed eas 
aes boil about two Quarts of Water in a Pot, and put 
into it the Crum of two {mall Loaves, which they mingle toge- 
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ther with the Almonds in a Mortar, and afterwards let it foak — 


in a Pot, for the {pace of three or four Hours, with Sugar and 
Cinnamon, as before: ‘Then they ftrain and drefs it in the fame 
manner. — SF ie : 

' This Potage may be garnith’d wich March-pane_or crifp Al. 
monds; the latter of which may be made after this mannet, if 
‘youll take the pains to do ir. Take Almonds that are well 
{calded and drain’d: Then Sugar them, and pur them all ‘at 
once into a Frying-pan that you haye ready at hand, with good 
hot Oil: They muft be continually ftirred and turned, rill 
they become of a Gold-colour: Then take them out {peedily, 
and make four or five Heaps of them ; becaufe they are apr ro 
ftick together, CM ts? Hi ge 


An Almond-Tourte or Pan-pie. 


‘Take about two good Handfuls of {weet Almonds, and, as 
you are pounding them, f{prinkle them with Orange-flower Wa- 
ter: Add thereto fome candy’ Lemmon-peel, fome Peel of 
green Lemmon and Sugar, and pound them all well together, 


with a very little fine Flower : Let the Whites of two Eges be 


beaten up and pour'd therein, with three Yolks, and when the 
whole Farce is well mixt, let it be put into a little Difh. In the 
mean while,a fort of Pafte is to be made with Flower, Butter,the 
Yolk of an Egg and.a little Sale; but great care muft be taken 
that this Pafte be duly prepared. Then a piece for the Under-cruft 
is to'be rolled ovt and put into the Pie-pan, with a little Bor- 
‘der round about it, made with the point of a Knife. When 
‘ris time to ‘haye the Pie bak’d, the prepared Farce is to be put 
iato it, fo as to fill ‘up the whole Bottom-cruft. Afterwards 
je muft be iced witha little fine Sugar, and fer into a Campain. 


=_ 


£3 Oven; . 
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Oven ; taking care of the Fire o étop, and continually fup- 
plying that underneath. =~ eS: | Kee 


How to drefs green Almonds. 


When you have green Almonds, fet a large Copper-Pan or 
Skillet upon the Fire, filled with Water and Afhes: Scum off 
the Coals that rife on the top, and when this Liquor has boild 
~ a great while, and you perceive by the Tafte, that ‘tis become. 
fweet and flippery, as it were a perfect Lye, throw in your Al- 
monds and Jet them have three or four Walms: Then take 
them out and put them into other frefh Water: Thus they are 
_ to be wafh’d in four or five Waters,and afterwards a Pan is to be 
fet on the Fire,with Water almoft ready to boil.Put the Almonds 
into that Water,and to prevent their {winaming on the top,thruft 
down into the Pan a Dith of almoft the fame breadth, yer {fo as to 
be conveniently ler into it; by which means the Almonds will 
be hinder'd from becoming black. A good Fire muft be con- 
tinually kept underneath, and in cafe the Water inclines to boil, 
fome other cold Water is to be pour’d in by degrees to give it a 
_ check. ‘Thus your Almonds are to be drefs'd with a moderate 
Heat; and to know whether they are fufficiently fcalded, take 
a Pin and prick an Almond quite thro’: If it ftick to, the Pin, 
- *tis a fign they are not yet well {calded; but if it be loofe, it 
denotes that they are. Then, having taken them out, put them 
_ again into fair Water, and afterwards into good Syrup of clari- 
fied Sugar. In order to ferve them up liquid, “tis requifite that 
one half of your Sugar be ina Jelly ; and to keep themdry, as 
foon as your Almonds are fcalded in the aforefaid manner, take 
them out and ler them be well drain’d : Boil your. Sugar till ir 
be greatly feathered, and fee that it benor thick, but of a-fine 
glofs, to the end that the Almonds which are put therein, may 
appear very green. The fame thing may be done with green 
Apricocks to preferve them liquid and dry. _ ; 


ANCHOVIES. 


Anchovie-cullifes are frequently made, and put into feveral 
Ragoo's, as well for Flefh as Fifh-days, fo that it were need- 
lefs here to give a particular‘account of them ; fince that is fuf- 
ficiently done in the refpective places where they are to be usd. 
We fhall only obferve at prefent, that the Bones of the Ancho- 
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Cry aaa 
as rat > 5 


> 


“vies, which have been already made ufe of, may be fried, af- 
ter having put them into a Pafte made of Flower and white 
Wine, with a little Pepper and Salt: So that you may either 

arnifh another Difh with thar Pafte, or ferve it up to Table 
or an Out-work, with Orange and fried Parfley. | or 
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* | ANDOUILLES. pes 
e ‘Andouilles or Chitterlings, are ufed for Side-dithes more than 
for Intermeffes ; thofe of Hogs-guts are made after the follow 
ing manner. per neti RRA ORE: pe Lea 


es ‘Andouilles de Cochon, or Flogs-chitterlings; 


_ Take the great Gut of a Hog, and cut off the thick end of it, 
to be fteep’d in Water for a Day or two: When that is done, 
fet it be well wath’d and parboil’d in other Water, with a little 
Salt and fome Slices of Onions and Lemmons. Slic this Gur, 
and put a little white Wine upon it, to take away the ill Sa- 
vour. When it is parboil'd, put ic into frefh Water, and ha- 
ving brought it to the Dreffer, cut it according to the length 
you dant have your Andouilles or Chitterlings to be of. Take 
fome part of the Hog’s Belly, pare off the Fat and cut that 
Meat into thick Slices of the fame bignefs with your Chitter- 
lings: [hus you may make them, with half of one and half 
_of the other; feafoning them as much as is needful. - After- 
wards take the Skirts from the infide of which the fmall Gut 
ought to be cut off, ler thet be well cleanfed and fcrap’d like- 
wife for fome time, to take away the ill tafte.- Then cut them 
of the fame length with your Chitterlings, and having tied up. 
the ends of every one, put them neatly into the Skirts {0 as they 
may be cover’d and bound up therein, ‘When your Chitrer- 
lings are made, put them into a Kettle of, Water with Slices of 
Onion, an Onion ftuck with Cloves, two Bay-leaves and a 
litle Leaf-fat out of the Hog’s Belly : Let them be gently. 
boil’d and well {cumm’d, pouring in, after the Scum is taken off, 
a Glafs or two of white Wine: Let them cool in the fame Li- 
quor, and afterwards take them out, but be careful to avoid 
breaking them. They are ufually broil’d upon a Grid-iron with 
Paper under them and ferved up to Table all at once. . 

A Potage of Andoyilles may likewife be fery'd up with ftrain- 
ed Peafe and good Broth, and to thatend, each is to be made 

ede Seem ioe es E4 ‘apart 3 
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apart; that of the Chitterlings with a Faggot of Herbs and a 
‘Piece of green Lemmon: ‘But you are to put into the Peafe- 
~ foop, fome fine Herbs chopt {mall’and tofsd up in a Pan: with 
Lard. The Chitrerlings are cut into round Slices, to be laid 


- upon your foaked Crufts, with white- Pepper, Mutton-gravy” 


and Lemmon-juice, when ready to be ferv’d up to Table, and 
are garnifh’d with fried Bread ‘and Slices of Lemmon. 


Andouilles'de Veau, or Galvesochitterlings. 


> sh, 


‘ 


y 


After having well wafh’d and prepar’d the larger Calves: 


guts, cut them according to the length you would have yout 


Chitterlings to be of, and tye up one of the ends: Then take a — 


fufficient quantity of Bacon, Calves-ydder, and Calves-chal- 
dron, all parboild, and cut them into fmall pieces in form of a. 
Die: Put them into'a Stew-pan and feafon ‘them with Spice 
beaten fmali, and a Bay-leaf.. There muft be alfo fome Pep=, 
per and’ Salt, with a’ few minc’d Shalots,’and you may add” 


about a Gallon of good Milk-cream. “Set the whole Mixture 


over the Furnace, and’ afterwards draw back the Pan’; . into 
which you are to put four or five Yolks of Eggs, and a few 
Crums of Bread: Thus all being’ well thicken’d, proceed to. 
make your Chitterlings hot, with a Funnel, and tye up their 
ends. ‘Afterwards let them be parboil’d in Water and drefs'd 
in the fame manner as the Hogs-chitterlings : They are’ like- 
wife to be-boil'd and left to coel in their Liquor ; then let them 
~ be broil’d upon a Grid-ivon,with Paperjand ferved up to Table. 

Thefe forts of Chitterlings may be made in Summer, when 
Pork is out of Seafon’; -as alfo in thofe Countries, where no 
Hogs are kill’d throughout the whole'Year, as it happens at 
Pars. Gta JE HEI a eae ey - eg ae 
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ANDOUILLETS 


Veal-Andouillets are made of minc’d Veal, Bacon, fine Herbs 


and the Yolks of Eggs, with Pepper, Salt, Nutmeg and beaten 
Cinnamon, fo as to’ give them a fine colour; and in ferving 
them up, fome beaten Yolks of Eggs are to be added, with 
Verjuice and Lemmon-juice. ‘Thefe Andouillers are to be roaft- 
ed on a Spit between Slices of Bacon, and bafted with. their 
Dripping, with the Yolks of Eggs and Crums of Bread, fome- 
times one and fomerimes another, ‘to ‘produce a fine ee 
- hee ae ih a ae | Tae Ga a : ‘ them 3 


nem : When they are ready to be feryd up, add fome Mut- | 


yn-gravy, or of another fort, ‘with the Juice of a Lemmon and - 


ied Parfley to garnith Chem Yt i: 


~ Andouillets are likewife made of Fith, with the Flefh of Eels” 


nd Carps mined or pounded in a Mortar, and feafon'd accord- 
ag tothe ufual manner: With Fa of this Fleth,a Cervelas is to 
e made in a Linnen-cloth, and boil’d with white Wine, Butter 
nd a Faggot of fine Herbs ; and Andoyillets are made with rhe 
oft, which are likewife ro be boil'd in Butter, with Broth and a/ 
andful of fine Herbs. ‘Then tofs up fome Mufhrooms in a Pan, 
vith Carp-roes and ‘a little fine-Flower, and after having caus’d 


xem to boil a little while, with fome Fith-broth and green Lem-"_ 
aon; putthem to your Amdouillcrs. ‘Thus they may be fery'd — 


3 for Side-difhes, or elfe in Potage ; dreffing ‘them on your 
caked Crufts, garhifh’d with Cervelas in Slices and with fome 
Meee ann force of Lemmon, P2030" ee 
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There are feveral Ways of dreffing Artichokes to be ferv'd 


5 Artichokes with white Sauce. 


“Let fome fmall Artichokes be boil’d in Water, with a little 
Salte - When they are fufficiently boil’d, put the Bottoms into 
1 Pan, with Parfley feafon’d with Salt and white Pepper, and 
srepare a Sauce for them, with the Yolks of Eggs,’ and a little 
Vinegar and fome Broth, 7 Ra 


ts Beis Artichokes dred. with natural Butter. 


“When your Artichokes are boil’d, as before , take off the 
Chokes, and make Sauce for them, with natural Butter, Vine- 
gat, Salt and’ Nuxmeg, ae 


_ Fried Artichokes, 


Take away the Chokes, cut them into Slices and Jet them 
boil three or four Walms: Ler them be fteep’d in Vinegar, 
with Pepper, Salt and Chibbols. Then, having flower'd them, 
fry them in Lard or refined Butter, and ferye them up to Table 


with fried Parfley, | Arti 
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ne Artichoke-bottoms fried in Pafle, = 

The Artichokes being boil’d and freed from their Chokes, 
make a Pafte, with Flower, Water, Pepper and. Salt, and 
sut them into it in order to be well fried: Let them alfo be 
Eva up, with fried Parfley and.a little Rofe-Vinegar, 9 


; Other Ways of Dreffing them). iS 2 


Artichokes in Cream are likewife prepat’d after the fame 
manner as Afparagus; others a /a Saingaraz and with Gam. 
mon-fauce, on Flefh-days; for. which fee Gammon-effence un. 
der the Letter G. and young Rabbets 4 /a Saingaraz under R, 
And laftly, others 2 /’Eftoufade or ftew'd and iced, Artichokes are 
of very great Ufe throughour the whole Year, for almoft all 
forts of Ragoo’s Potages and Side-difhes ; fo that ‘tis requifite 
to provide good ftore of them, obferving the following Di. 
rections, ‘ eae eteee Oe ee 


| The ee of preferaing “Ariiolohes: 


Take fo much Water, according to the quantity of your 
Artichokes, as will be fufficient to cover thein, and let them 
boil, with Salt proportionably ; then take them off from the 
Fire, and let them lye by, to the end that the Drofs of the 
Salt may fink to the Bottom. Afterwards pour the Liquor, 
into the Pot, wherein you would have your Artichokes put; 
which ought to be well turn’d and only fcalded, to take off 
the Chokes and Scum. - They are to be wafh'd in two or three 
Waters, and afterwards put into a prepared Brine or Pickle; 
pouring Oil or good Butter thereon, to hinder the Air from 
_ penetrating them; you may, alfo if you pleafe, add a little Vi- 

negar. They muft be carefully cover with Paper and a 
Board over it, that the leaft Air may not be let in, “Thus they 
may be kepr for a whole Year, but before they are usd, the 
Salt muft be taken away, by foaking them in frefh Water, 

Artichokes may alfo be preferv'd dry ; and to that purpofe, 
when they are Scalded, and the Chokes taken off as before, 
you are to fpread them upon Grates or Hurdles of wattled 
Oziers, in order to drain them; then they are to be dry’d in 
the Sun, or in an Oven moderately heated; till they become 
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Luke-warm Water during two Days; by which means they’ll 


}will reli much’ better than when prepared after the other man- 
fer. 7 ey are to be fcalded in Water, with a little Verjuice 
Saltand new Butter, on Fith-days, and with good Beef-fat on, 
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” Afpar 


paragus is eaten feveral Ways, and Potages are made 
of it, with different forts of Fowl, or with green Peafe-foop ; 
of which divers Examples have been already produced. “Tis 
alfo ufually ferv'd up in Intermeffes, Out-works and other 


and fometimes in Cream, _ 
8 Afharagus in Cream. 


Let your Afparagus be cut into {mall Pieces, and fcalded a 
little in boiling Water : Then let them be tofs'd up.in a Stew- 

an with frefh Butter, or with Lard, if you have no very good 
Beers taking care that the whole Mefs be not too fat: ‘Then 
put into it fome Milk and Cream, and feafon it well; adding 
alfo a Faggot of fine Herbs. Before this Dith is ferv'd up to 


Table, it would be requifite to beat up one or two Yolks of 


Eggs, with Milk-cream, in order to thicken your A{paragus. 

_ The fame thing may be done in dreffing Artichoke-bottoms 
and green Peafe, but for rhe latter fome Sugar is to be ufed, 
with a little chopt Parfley, and then they may be order’d in 
the fame manner. Mien a 

Afparagus may alfo be ferv’d up among, green Peafe,. with 
a green Cullis of Peafe-cods or fomewhat elfe: Then puta 
Cruft of Bread in the middle, and garnihh your Dith round a- 
bout, with Pain de Fambon. ge : 


Aparagus in Gravy. 


Drefs your Afparagus cut into Pieces, with Lard, Parfley, 


| as dry as Wood. Before they ae ne? d, they ae i be hens | 


freturn to the fame Condition as when they were freth, and - 


Difhes ; fometimes ina Sallet, fometimes in white or thick Gra — 


—~ 


Chervil chopt finall and a Ciboulet : Seafon them with Salt and | 


Nutmeg, and let them foak in a Pot over a gentle Fire: Then 
take away the Fat, put therein fome Mutton-gravy and Lem- 
Mon-juice, and ferve it up, with fhort Sauce. | A 
° : ‘ 


oy 


\ a Sauce with Butter, Salt, Vinegar and Nutmeg or white P 
fper, continually ftirring it; and pour it upon the Afparagus, 
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Ajfparagus with natural Butter. 
Boil your Afparagus in Water, with a little Sale ; prepare 


ee. 


a 
Pa 


when they are drefsd. There is nothing in this Article, that is 


pot fufficiently known, as well as what relates to Afparagus in 


a Salle. For the Porages, you may obferve by means of the 
General Table, thofe that are hereafter mentioned and under 
the Article of Tourtes or Pan-pies, the manner of making on¢ 
of Afparagus. 2 ; 

To preferve Afparagus, : 


Cut off the hard Stalks, and give them one feething with 


~ Salt and Butter: Throw them again into freth Water, and le 


them be drain’d, When they are cold, put them into a Veffel, 
in which they may lie at rheir full length, with fome Salr, 
whole Cloves, green Lemmon, and as much Water as Vines 

ar: Cover them with melted Butter, as ‘tis ufually done to 
Artichokes ; putting a Linnen-cloth between, and keep them 
in-a temperate Place. Inorder to make ufe of them, let them, 
be fteept and boil’d as the others. to). te 


B. 
French Be ans or Kidney-beans, 
The bes Manner of Preferving and Dreffing them, 


Rench Beans may be preferved two feveral Ways, viz. 
“either pickled with Vinegar, Water and Salt, as Cucum- 
bers; or elfe dried, after they have been well pickt and fcalded. 
They are ufually dry’d in the Sun, and fer in a Place that is 
not moift. To recover them, they are only to be fteep’d in 
luke-warm Water for the {pace of two Days, and they'll re- 
fume almoft rhe fame Verdure that they had when firft ga- 
ther’'d: Then let them be fcalded and drefs'd after the ufual 
manner. As for thofe that are Marinated or Pickled ; when 
they are fufficiently feafon’d in a Pot, with fome Cloves and a 
little Pepper, they muft be well cover'd, left they Lea pte | 
poil'd 
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aken away, and then they may ferve either for Sallets.or for 
! ee 


neermefies, after they. have been {calded and put into Cream. . 


> 
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- Forafmuch as Beef is a Thing no lefs common than neceffa- 
‘y in Entertainments, ‘tis requifite to devife feveral Ways of 
lreffing it to the beft Advantage, in order to make it delicious 
ind graceful even on the moft fumptuous Tables. 


A Shore Rib of Beef, 4 1a Godard. 


_ Let the firft hort Rib of Beef, be Spitted and one half of it 
arded, with thick Slips of Bacon: When it is half roafted,take it 
off ftom the Spit, and put ir into a Pot, after it has been well fea- 
‘on’d, with good Gravy, a few Truffles, Morilles, common Mufh- 
rooms and Artichokes, only to give it a Relifh: In the mean 


Tar 


while prepare another Ragoo of Truffles, Muthrooms, Morilles, 


Artichoke-bottoms, Veal-fweet-breads, and Cocks-combs, all 
well thicken'd, which you are to put upon the fhort Rib; 


garnifhing it with a Marinade of Chickens or marinated Cut-_ 


ets. 
DA hort Rib of Beef dref'd after the Englifh Way. 


Take a large fhort Rib of Beef, and ler it lie two Days in 
galt: Afterwards Spit it, and when ‘tis well roafted, bread 
it and puta good Ragoo both on the top and underneath. 
Let this Difh be garnifhd with Hatlets, Marinades or roafted 
Poupiers, | 


A fhort Rib of Beef with Cucumbers. 


Another middling Side-dith may confift of a fhort Rib of Beef, 


with a good Ragoo of Cucumbers, a few Shalots and fine 
rlerbs chopt {mall ; fo as to give all a good Relifh. {t muft be 
et out with marinated Veal-culets, fried Bread, or fome other 
onvenient Garniture. 

: ‘ AA 


et, and fome melted Butter may be put upon them: As 
ften as you have Occafion to ufe them, let them be foak’d in | 
Water, as the others; to the end thar all their Saltnefs may be 


eo 


~ under the letter S. Or elfe, when the fhort Rib is almoft roaft. 
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, 4 | A {hort Rib of Beef farcéd. | 


te may be farced with a Salpicon, of which fee the imannet! 
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ed, take fome of the Flefh out of the middle, to be minced {mall 
with Bacon, Beef-fewet,fine Herbs, Spice and good Garnitures? 
Then farce your fhort Rib berween the Skin and the Bone,” 
and fow it up again neatly, left the Meat fhould fall into the 

Dripping-pan, whilft you are making an end of roafting it, 
This Difh is tobe garnifh’d with Fricandoe’s or Scotch Collops, 
in form of larded Cutlets, with fried Bread, and when ferv'd 
up to Table, the Skins are to be taken off, to have the Liberty 
of eating the Meat with a Spoon. Bee ves Li 


A great Side-difh of a Buttock of Beef. 


Takea Buttock of Beef, as large or fmallas you fhall think fit 3” 
tard ic with Gammon and other Bacon, that is well feafon’d” 
with Pepper, Salr, Coriander-feed,; Cinnamon, Cloves and gra= 
ted Nutmeg ; as alfa Parfley, Onions and {mall Shalors, all” 
well mixt together. Stuff as much of thefe as you can into the 
Bacon;,and lard your Meat both on the top and underneath. 
Seafon it again with all your Ingredients, and put it into a 
Stew-pan to be marinated a little while, with Onions, Parfley, 
Shalots, Garlick, {weet Bafil, Thyme, Verjuice, Slices of Lem-~ 
mon and a little Broth. It muft be left therein rwo Hours, 
and boil’d in the Evening for the next Day: It muft be put in™ 
a Napkin, with thin Slices of Bacon, and the Napkin-is to be~ 
wrapt up clofe, fo that no Fat:may enter. In the mean while 
you are to choofe a Pot that is fit for it, anda Silver-Plate 7 
is to be laid on the Bottom, to keep the Napkin or Meat from © 
being burnt. For the feafoning of it, you may put therein a. — 
-. bout two Pounds of Leaf-fat taken out of a Hog’s Belly, or of © 
freth Beef-(ewet, according to the bignefs of the Piece of © 
Beef ; adding fome Verjuice, white Wine, Ginger, Cinnamon, ~ 
long Pepper, Slices of Lemmon, Nutmeg, Onion, Parfley Bay-— 
leaves, as much Salt as is requifite, fweet Bafil and Coriander — 
whole, Fennel and Anis. Having put all into the Pot, cover” 
ir, and let your Piece of Beef be ftew'd very gently: When ‘tis ” 
fufficiently boil'd, let it cool in its own Fat; then make a grear 
Godivoe, which is to be put into the Difh, in which the ee | 

es | 0 


drefs'd ; cover. 


| 


ia 
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Let a Buttock of Beef, moderately corned , be put into 2 
Pot, with all forts of fine Spices and Onions. Having fill'd 
the Pot with Water, let it boil and be well fcumm’d: Then 
fome good Meat-gravy is to be put therein toenrich ir... When 
‘tis boil’d and ready to be drefsd in its Difh, you muft take 
away a little of the Fat from the top, and put upon it a Gam- 
mon-hafh, garnifh’d with a Marinade of larded Veal fried, and 
farcd Cucumbers, according to the Method hereafter defcrib’d ; 
or elfe with Artichoke-bottoms cut into two pieces, and Veal 
Sweet-breads, all fried and fteept in the fame manner as the 


Cucumbers. © 
‘A Sideedifh of Beef-ftakes rolled. 


— Having cut fome good Slices or Stakes of Beef, beat them 
flat on the Dreffer, with a Cleaving-knife : For example, Take 
three or four large Slices, according to the fize of your Dith, 
and make a farced Meat of Capons-flefh, a piece of a Leg of - 
Veal,Bacon, tried Sewer, boil’d Gammon, Parfley and Chibbols, 
with fome Veal-Sweet-breads, Truffles and Mufhrooms,all minc‘d 
and well feafon’d with Spice and fine Herbs. To thefe are al- 
fo to be added three or four Yolks of Eggs with a little Milk- 
e . creain, 
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cream, and when your Farce is well minc’dy lay it upon the 
Beef-ftakes, which are to be neatly roll’d up, till they become ves 
firm and compact, and of a convenient thicknefs: Thus they 
are to be ftew'd over the Fire for a confiderable rime ; then take 
them out of the Pot, drain off the Far, cut them into two 
pieces, and drefs them in a Difh, on the fame fide that they 
were cut, which is uppermoft. When they are fet in order, 
fome Ragoo or Cullis may be put upon them, and nothing 
elfe. | s Mb / 9, OO 
This Farce may ferve for feveral forts of Fowl, when in 
great Entertainments there are many to be farced It may alfo 
be ufed for fcollop'd Veal, farced Fricandoes and other Things. 
_Side-difhes and Out-works of the like nature, are ufually made 
with Veal-ftakes drefsd after the fame manner. ¥ 


A Side-difh of a Piece of Beef, with Cucumbers: 


Take a Piece of good tender Beef and roaft it,barded or cover’d 
with thin Slicesof Bacon,and wrapt up in Paper; bur let it no 
be over-done : Then cut it into Fi/ers or {mall thin Slices, a 
put them into a Difh.. In the mean while, fome Cucumbet 
are likewife to be cut into Slices, according to the quantity of 
the Filets ; but they muft be marinated : Squeeze them, and, 
put them into a Stew-pan with fome Lard to be well ftew'd over 
the Furnace. Afterwards drain off all the Lard, throw in a little 
Flower and tofs them up again a lirtle while: Laftly, Soak 
them with good Gravy, proportionably to the quantity of your 
_ Filets. When they are ready, fome good thickening Liquor 

muft be put in, to make the Ingredients incorporate well toge= 
ther; a Spoonful of Gammon-effence, would be excellent for) 
that purpofe: Add to thefe, a little Verjuice or Vinegar, and) 
let not your Fi/ers boil any longer left they fhould grow hard) 
They are to be ferv'd up hot to Table, and garnifh’d with fried 
Bread, Marinades, or Riffoles. 3 | 

All other forts of Filers, with Cucumbers, may be made in’ 
the fame manner. : 


Another Side-difh of Beef-Filets. 


Another Side-dith may be prepar'd with Beef-Filets larded, 
and marinated with Vinegar, Salt, Pepper, Cloves, Thyme 
and Onions, which are to be roafted by a gentle Fire: When | 

| : | > thea 


“they are ready, put them into good Gravy with Truffles, and 
“garnifh them with marinated Chickens or Pigeons, or with Fri 
feandoes, 2; : 3 o 


Other Courfes of Beef. 


Some {mall pieces of Beef may be ferv’d up for Out-works; ~ 
which are to be a little corn’d and garnifh’'d with Parfly ; but | 
if it be a middling Side-difh, it may be garnifh’d with what 
you fhall think fit. hey are‘alfo put into Gravy, when minc’d 
vey fmall, with a Shalot, or a Clove of Garlick, and chopt 

eel) i i a Le 

A oo of Brisket-beef may be put into a Por, and when par- 

3 boil'd Jarded with thick Slips of Bacon feafon'd with Salt,Pepper, 
beaten Cloves and Nutmeg ; and the boiling of them may be 
finifhd in an Earthen Pan, with thin Slices of Bacon at the 
Bottom, Pepper, Salt, a Bunch of Herbs, a little White-wine, 
green Lemmon, Bay-leaves and Broth. When ’tis boil’d, put 
thereto a Ragoo of Mufhrooms, Gifters, Capers and ftoned 
Olives, all well thicken’d ; as alfo Lemmon-juice, when ready 
to be feryd up to Table, and let it be garnifh’d with Slices of 
‘thedame.). 1, . | | ‘ 
For the Sauce with Vinegar and Pepper ; take a Beef-ftake, let 
it be well beaten, larded with thick Slips of Bacon, and boil’d in 
Water,with a Glafs of White-wine ; feafoning it high with Pep- 
per, Salt, Cloves, Bay-leaves and a Faggot of Herbs. Let the 
Broth be well foaked, and when cold, the Stake being in the 
fame Pot, it may be ferv'd up with Lemmon-flices and a little 
Vinegar. - 
Beef-ftakes may alfo be put into a Pie ;.to which purpofe fee 
fhat of a Filler of Veal, under the Letter P, and obferve the 
fame Method ; except that the Beef-ftake Pie requires longer 
time in baking. But you muft by no means forget to make a 
Hole therein, when put into the Oven, and to ftop it up, when 
taken out. | 
Beef a /a Mode,ought to be well beaten,larded with thick Slips of 
Bacon, and,if you pleafe, ftew'd in a Pan, before it be boil’d,with 
_ Pepper, Salt,Bay-leaves, green Lemmon, half a douzen of Muth- 
rooms, a Glafs of White-wine and two Glaffes of Water: Ic 
may likewife be ftew’d in its own Gravy, clofe coverd over a 
gentle Fire. When “tis boil’d, fry {ome Flower ina Pan, with 
_ Lard, which may be put thereto ce Lemmon-juice, Th 
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The Palate of an Ox is frequently ufed in Mineedroit, or 
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Menus-droits, for which fee the Letter M. 


Bisk ET s 
The Manner of Making Savoy-biskets. 


There are feveral forts of Biskets very common, but for rhofe 
that are call’d Savoy-biskets ; take three or four new-laid Eggs, 
more or lefs according to the quantity of Biskets you intend 
to make: Then having provided a pair of Scales, put the Eggs 
into one, and fome baked Flower into the other: Lift them ‘up 
to render the Weight equal on both fides; for example, if four 
Eggs were put in, you are to take our one, and leave the three 
others: Weigh out as much fine Sugar pounded to Powder, as 
the weight of the Eges amounts to, and take away the four 
Whites, to make as ftrong a Snow of them as pofflibly can be. 
Having minc’d fome green Lemmon-peel, reduce it as it were 
to Powder, and mix it with the Flower that was weigh’d 4 
little before: Beat them up a little, put fome Sugar thereto, 
after having beaten them again, add fome Yolks of Eggs, 
and whip all together for fome time. Afterwardsler the Biskers 
be made upon Paper, either in a round or long Form, at plea- 
fure, and they may be neatly iced with Sugar beaten to Pow- 
der. They are to be bak’d in an Oven, taking care thar it be 
not too hot, and as foon as they are done, cut them off from 
the Paper, with a thin Knife. ‘They are usd for Finit ‘or to 
garnifh certain Pies. | gs. 


Another fort of Biskets, 3 


"Take three or four Eggs, according to the quantity of Biskets 
you are defirous to make, and beat them upa little while; to 
which add as much rafped Sugar as you can take up between 
your Fingers at four or five times, with fome Lemmon-peel, 
and mix all together, with four or five Spoonfuls of baked 
Flower. This Compound is to be laid upon Paper that ‘has 
been ftrew’d thick with Sugar, and fome Sugar being likewife 
ftrew'd on the top, fet into the Oven, to be dried. When it is 
drawn out, cut the Biskets, all at once, with the Paper under- 
heath, according to the bignefs and fhape, you would have 
them to be of, and with a Pen-knife cut off the Paper gently, 

for 


rer eche te nen aT ae GPE , ow a ey cre, , ag reine % 
OW ah Shee tee LMR ee ome WEI soot aie 9h | Oe ape eae 
ee hiee f Wert 18 fate 

; Spe, wh i 


es 


Court and Gountry Cook, == 67 


BEEN. ia 


« Sh i. a *: s . 
df io oe ie 
» r 
ik ence. : 
s per > 


for fear of breaking any of them; which may be eafily done, 
becaufe they ought to be very dry. Thefe Biskets ferve, as the 
former, either for Fruit, or to garnifh Pies. A IY Be 
_ There are feveral other fotts of Biskets, but befides that they | 
{carce differ in any thing, except the Name, it is the peculiar 
Province of the Confectioner: Therefore the inquifitive Rea 
ders are referrd to the Inftructions ‘that have been already pus 
blifh’d for the ufe of thofe Perfons. i 


Bisxk«s 


Thefe forts of Potages are made with Quails, Capons and 
large fat Pullets, and moft commonly Pigeons; fo that we fhall » 
firft thew the manner of préparing the laft. | 


To make a Bisk of Pigeons. 


Take Pigeons newly kill’d ; feald, pick and parboil them, and 
let them be ftew’d, in clear Broth, with feveral Bards or thin 
Slices of Bacon, an,Onion ftuck with Cloves , and two Slices: 
of Lemmon, all well {cumm’d. Set them on the Fire, only one 
Hour before they are usd, according to their bignefs, and when 
chey are drefsd, lay them afide for a while. In order to make 
a proper Ragoo for them, ‘tis requifite to take fome Veal-Sweet- 
breads cut into two parts, Mufhrooms cut into {mall pieces, 
Truffles in Slices, Artichoke-bottoms-cut into four quarters, and. 
one whole, to be put into the middle of the Potage. You muft 
carefully fry this Ragoo, with a little Lard, fine Flower, and 
an Onion {tuck with Cloves, and need. not ftay till. it grows 
brown. When ‘tis thus drefsd, put a little good Broth therein 
and ftew it, with a Sliceof Lemmon. In the mean while, caufe 
to be boiled a-part in a little Pot,fome Cocks-combs well {cald- 
ed and pickt, with thin Slices of Bacon, Veal-fewer, fome clear 
Broth, a Slice of Lemmon and an Onion ftuck with three 
Cloves ; but care muft be more efpecially taken,that the whole 
Mixture be well parboil’d: To which purpofe,' ftrain a little 
Bread-crum, with-only rwo Spoonfuls of good Broth thro’ a 
Sieve. Your Pigeons, Cocks-combs and Ragoo being ready, 
make Sippets, with Crufts of Brgad toafted at the Fire, and 
lay the Potage a foaking-with good Broth: Then drefs the Pi- 
geons therein, and the Artichoke-bottom in the middle ; the 


Ragoo being put- between the Pigeons, and the Cocks-combs 
Fa upon 
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upon their Stomacks: When the Far is throughly taken away, 
pour in the reft of the Ragoo. At the fame time you are to 

_ provide a piece of Beef or Veal half roafted, which is to be cut 
in a Stew-pan or on a Difh, and to be {queez'd hard, to get all 
the Gravy: It ought to be fet at a diftance from the Fire, to 
the end that it may become white; and when the Potage is 
-drefs'd, fprinkle it with this Gravy, that it may be well marbled. 
It muft be garnifh’d with Lemmon, one half of which may 
be {queez’d thereupon, and ferv’d up hot to Table. . 


~ Bisks of Quails and others. | 1 

Trufs your Quails neatly in the fame manner as Chickens 
and drefs them with burnt Butter till they acquire a fine Colour : 
Then put them into a little Pot, with fome good Broth, Slices 
of Bacon, a Bunch of Herbs, Cloves, and other Things proper 
to feafon them ; as alfo a piece of a beaten Beef-ftake, another 
of lean Bacon and fome green Lemmon, and let all boil over 
a gentle Fire. ‘This Bisk muft be garnifh’d as the other, with 
Sweet-breads of Veal, Artichoke-bottoms, Muthrooms, Truffles, 
Fricandoes and Cocks-combs, with the fineft of which you may 
make a Ring or Border round about the Difh ; marbling the 
Potage with a Veal-cullis and Lemmon-juice, as it is a ferving 
up to Table. i £ 
The Bisks of Capons and fat Pullets are made after the fame 
manner as the preceeding, as well as thofe of young Barn-door 
Chickens. | : 
As for Bisks of Fifh; chop fome Mufhrooms very fmall, and’ 
lay them upon the Crufts of Bread that are to be foaked with 
ood Fifh-broth. The Ragoo may be made with Carp-roes, 
pikeclivers , the Tails and Claws of Cray-fith, and Juice of 
Lemmon, garnifh’d with the fame. A 


BL Aa'N’c™} M ANG 4ER’S. 


Blanc-mangers are us d in Intermeffes, or for middling Difhes 
or Out-works, and may be made thus: Take Calves-feet, and 
a Hen that is not very fat, let them be well boil’d without Salt 
and ftrain’d ; taking care thge it be not too ftrong nor too thin, 
if you have too great a quantity of Jelly, take ont fome of it, 
putting fome Sugar, Cinnamon and Lemmon-peel to the reft, 
and ler-all boil a little while over the Fire, in a Srew-pan ; af- 

| : ter 
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ter haying taken off the Fat. In the mean while, fome fweet 


Almonds are to be provided, and if you pleafe, feven or eight 
bitter ones among them, according to the quantity of your. 


Blanc-manger : Thefe areto be well pounded, and well moiften’d 
with Milk, that they may not turn to Oil. Then ftrain the 


‘Blane-manger , that is not too hot, twice or thrice with the 


a 


‘Almonds; wath the Sieves well, and ftrain them again once 
‘more, to the end that the Liquor may become very white. Af- 
‘ter having pour'd it into a Dith, ice it neatly, and pafs over it 
‘twa Sheets of white Paper, to take off the Fat. Let a little 


Orange-flower-water be put thereto, and when ‘tis well con= 


geal’d, ferve it up cold to Table, garnithing ix with Lem- 
mon. | ) 


after declar'd under the Article of ellies. 
A Blanc-manger of Harts-hora. , 
Take about a Pound of rafped Harts-horn, proportionably 


to the quantity you defign to make, and let it boil for a confi-- 
derable time; {o that, dipping your Finger therein, you per-_ 


ceive that the Liquor is become as it were clammy ; which isa 
fign that ‘tis fufficiently boil’d. Strain this Jelly thro avery 
fine Sieve, and pound the Almonds; moiftening them with Milk 
and a little Cream. Then you muft ftrain the fame Jelly with 
thefe Almonds, three or four times, to render it very white, 
and put thereto a little Orange-flower-water. 
If the Entertainment be made on Fifh-days in Lent; for the 
Evening-courfe, the Blanc-manger muft only be ftrain’d with 
ounded Almonds; {queezing a little Lemmon-juice therein, 
and no Milk is to be put into ir. When ‘tis ready it may be 
ferv'd up in Ice, . 


BoarsHeap, fe HEAD &. 
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To make Boucons, take a Fillet of Veal cut into {mall Stakes 
or Slices, that are fomewhat long and thin, and beat them on 
a Table or Dreffer ; Then havitig prepar’d fome {mall Slices of 
fat Bacon, with as many of raw Gammon, difpofe them in 
Ranks a-crofs your Veal-flices, that is to fay, firft one Slice of 

| 2 Bacon, 


earn an ne Wave 
ses chek Mi MS nn ae 


To make Blanc-mangers of divers Colours, fee what is here- 
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Bacon, and then another of Gammon. Strew them with a lirrle” 
Parfley and Chibbols, and {eafon them with Spice and fine Herbs, 
"The Veal-ftakes being thus cover’d with thefe Slices, are to be 
neatly roll’d up, as if they were Filets Mignons and broil’d upon 
the Coals. When they are drefs'd, let the Fat be drain’d off, 
and ferve them up hot, with a good Cullis, and a Ragoo of; 
- Mufhrooms. . 


BoUIrILLANS 


Are made thus: Take the Breafts of roafted Pullets or Ca-" 
pons, with a little Marrow, abour the thicknefs of an Egg,” 
fome Calvessudder parboil’d , as much Bacon and a few fine” 
Herbs, and put the whole Mixture well mincd and feafon’d 
upon a Plate: Make fome fine Pafte and roll out two pieces, ~ 
as thinas Paper: Wet one of them lightly with a little Water,” 
and lay your farced Meat upon it in {mall heaps, at a conve-— 
nient diftance one from anocher: Cover them with the other 
piece of rolled Pafte, and with the tips of your Fingers, clofe 
up every Parcel between the two Paftes; then with an Inftru-__ 
ment proper for that purpofe, cut them off one by one, and fet | 
the uppermoft underneath ; dreffing them neatly, as if they _ 
were fo many little Pies, "Thus they are to be bak'd, and may” 
be ufed for Out-works, or to garnith Side-difhes; but they muft 
be ferv'd up hot to Table. | ah Sa | 


BourTon. 
4A Side-difh of a {mall Bouton. 


Prepare a good well-feafon'd Godivoe, as for the Poupeton,. ac= 
cording to the Method hereafter; defcribed under the Letter G. 
Ler it ferve as it were for a Lay upon broad thin Slices of Ba- 
con, that are capable of wrapping up your whole Bourton, and 
add thereto a good Ragoo of Mufhrooms, Veal-Sweet-breads, 
Artichoke-bottoms, Cocks-combs, MoufJerons, Truffles and Afpa-— 
ragus-tops drefs'd with white Sauce. ‘Then cover it again with 
another Lay of Godivoe and Bacon-flices, and let it be bak’d 
between two Fires, or drefs'd otherwife. When ‘tis ready to 
be ferv'd up to Table, after the Fat is taken off, put fome Lem- 
mon-jitice therein, garnifh it with little farced Rolls, Fricandoes 
and Marinades intermixt. | 

The 
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Fifh, well mined and feafon‘d. 


/ 


Tae iss BRAIGES. | 


~ 


We fhall not here enlarge upon every Thing that may be 


bak'd or ftew'd 4 /a Braife, that is to fay, between two Fires, vz. 


one on the top and the other underneath, which is a manner of 
Dreffing that extremely heightens the Relith of Meat, and is very 
much in vogue. Some Examples of it have been already produc’d 
in the Article of Beef, and many others will be found hereafter, 
which fhall be likewife explain’d in the refpective Places to 


‘which the Things themfelves belong, and if this be not always 


done, you need only confult the Articles that come near them, 
and have recourle for that purpofe, ro the Table of the princi- 
pal Matters at the end of this Volume. 


BROULtN G mponaGrid-ivon, feeGRILLADE, 


BAR Bet. 6. 


Altho’ this Article might be referr'd to that of Potages, as 


properly belonging thereto; neverthelefs we have judg’d ir ne- 


ceffary to take notice of it in this place, to the end that the 
Reader may be freed from any Doubt that might arife con- 


‘cerning the different forts of Broths which he has already ob- 


ferv’d ormay meet with hereafter ; or from the Pains he might 
otherwife take in fearching for fome Light in the matter elfe- 
where: Therefore we have here fet down what is moft remark- 
able, with refpect to the Broths that are requifite, as well for 
the Potages, as for the Side-difhes, 


Fat Broth, 


Boil fome part of a Buttock and Leg of Beef, with other 
Meats, and take out the Gravy and Broth; ftraining it thro’ a 
Linnen-cloth : Let the fame pieces be put a fecond time into the 
Pot,and having caus‘ them to be well boil'd,take out the Broth 
again ; keeping both thefe forts hot a-part. The firft will be 


_of good ufe to be pur ro Capons, young Turkeys, Chickens, 


Quails, Veal and other farced Meats, that are to be ferv’d up 
sl | F 4 (dp 
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in white Potage. Capon or Veal-broth ought to be taken ta a 
foak young Pigeons for Bisks, and with the Broth of the Bisks, — 
a Cullis may be made, for the Potages a /a Reine and a la Roy- 
ale. Laftly, The Broth of farced Meats will ferve to make a © 
Cullis for the fame forts of Meat, viz. young Turkeys and Pul- — 
lets, Knuckles and Breafts of Veal, and other Joynts of Meat ~ 
that ought to be farc’d and parboil’d. . 
The fecond fort of Broth taken out of the great Pot, is to 

_ be put into the brown Potages, particularly, thofe of Ducks, — 
Teals, Rabbets, Ring-doves, Larks, Pheafants, Thrufhes, Cab- ~ 
bage, Turneps and others; and the brown Ingredients which ~ 
ferve to thicken them, are to be mixt with the fame Broth, — 
without confounding that of one of thefe forts, with the others. _ 
This Broth is alfo proper for the Side-difhes, and fome of it 7 
may be ufed in boiling the Pickings of Mufhrooms; of which ~ 
the Pulp is to be taken out, to ferve for that Cullis, for all the © 
Potages, Side-difhes and Intermeffes. 


N. B. The other forts of Cullifes are hereafter deferib'd under 
the Letter C, and the Gravies under G, | 


Morning-broth for Breakfast. : 4 


"Tis ufually made with a piece of Buttock-beef, the fcragey 
“end of a Neck of Mutton, a Neck of Veal and two Pullets. 
Take the Breafts of the Pullets when they are boil’d, pound 
them in a Mortar with a piece of Bread-crum, fteept in fome- 
Broth ; and all being well feafon’d, ftrain it thro’ the Sieve, to. 
be laid upon the Crufts foak’d in the fame Broth that is then 
made. | 3 ee il 
The particular Broths for Potages de Santé and others are to 
be found in their proper Places, under the Letter P.; only in 


favour of fick Perfons, it may not be improper to {ubjoyn what 
may tend to their Advantage. 


Felly-broth for Confumptive Perfous, 


Put a Joynt of Mutton into an Earthen Pot, with a Capon, 
a Fillet of Veal and three Quarts of Water; which is to be 
boil'd over a gentle Fire, rill one half be confum’d. ‘Then fqueez 
all together and ftrain the-Liquor thro’ a Linnen-cloth. » 7 

The Reftaurative Broth is ranked among the Potages, under 
the Title of Porage without Water. San B 
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: ys 
Ht _the Alphabet ought to be inferted in this place, viz. 
| Veal-liquor, 


Having cut a Fillet of Veal into very thin Slices, ler them bail 
in an Earthen Pot full of Water over a gentle Fire, for the {pace 
of an Hour ; and then ftrain this Liquor thro’ a Linnen-cloth, 
without fqueezing the Mear, 


Chicken or Pullet-liquor. 


Put two or three Chickens or young Pullets into a Por, with 
Water,and when they have boil’d two Hours over a gentle Fire, 
ftrain the Liquor thro’ a Linnen-cloth ; to which may be added — 
Buglofs, Borage, Succory and other cooling Herbs, according to 
the Circumftances of the Patients and the Prefcriptions of the 
Phyficians, / 


Capon-liquor. 


Let a Capon be fer over a gentle Fire, in an Earthen Pot, : 
‘with three Quarts of Water: When the Capon is boil'd, and 
one Pint of the Water wafted, take it out without {queezing. 


F ifh-broth, 


This Broth is the chief Ingredient of all forts of Fith-potages 
that can be prepar'd with the feveral Diftinctions that are 
made for every one. Tothat purpofe, cleanfe Tenches, Eels, 
Pikes and Carps from their Slime, and cut off their Gills: Then 
put all into a great Kettle or Pot, with Water, Butter, Salt, a 
Faggot of fine Herbs and an Onion ftuck with Cloves. When 
they have boil’d an Hour and half, ftrain the Broth thro’ a Lin- 
nen-cloth, and pour fome of it feparately into three Pors: In 
one of them put the Pickings of Mufhrooms, which afterwards 
are to be pafs'd thro’ the Sieve, with a Cullis, fried Flower 
and a piece of green Lemmon: This thickening Liquor may 
ferve for the brown Potages, as alfo for the Side-difhes and In- 
termeffes. In the fecond, may be put pounded Almonds, with 
the Yolks of hard Eges, if the time will permit; and this 
is proper for white Potages, particularly thofe of Profitrolles, 

: | Smelts, 


: N. B. The fallowing Liquors tho’ not falling patie the Order oe Be: 


} 
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Smelts, Perches, Soles and other Fith drefs'd in white Broth and. 
for fome Ragoo’s of the like Nature. Laftly, in the third Por, 
the Fifth of all the Potages as well White as Brown, both for 
the Side-difhes and Intermeffes may be boil'd together, and fome 
Jelly may alfo be made of them. _ : ca 
Another fort of Fith-broth may likewife be prepared thus ; 
Take a great Kettle or Pot, of a fize proportionable to the quan- 
tity of Potage that is to be made. Hang it over the Fire, and 
ut Water therein, with Parfly-roots, Parfneps, whole Onions, » 
a handful of Parfly and Sorrel, all forts of fine Herbs and good — 
Burter, all well feafon'd. Add to thefe, the Bones and Car- 
caffes of Fifhes, whofe Flefh has been taken to make Farces, 
and even the Entrails of thofe that have been farc’d, after ha- 
ving been well cleanfed, and, if you pleafe, fome Cray-fith-tails - 
pounded, with four or five Spoonfuls of Onion-juice. The 
_ whole Mefs being well feafon'd and fufficiently boil’d, ftrain it 
thro’ a Sieve, put it again into the Pot, and keep it hot, to- 
lay the Soops:a foaking, to prepare the Fith for the Potage, and — 
for other Utes, 1 


Broth on Fifh-days, for the Potage with Herbs, 


Let all forts of good Herbs be put into a Pot, with rwo or 
hree Crufts of Bread, feafon’d with Salt, Butter and a Bunch © 
of fine Herbs: When they have boil’d an Hour and half, ftrain — 
the Broth thro’ a Linnen-cloth, or a Sieve. This will ferve for © 
the Potage de Santé without Herbs, and for many others ; par- 
ticularly for thofe of Lettice, Afparagus, Succory, Artichokes, — 
Cardoons, €c. . ; | 

A fort of Broth may likewife be made on Days of Abftinence, 
with Roots without Fith, and with clear Peas-foop ; - {training 
the whole Mefs, as before. : 


BRUSOLES. 


. Lake fome Stakes, or Meat cut into Slices, beaten a little — 
while with the back of a Knife, and put them into a Stew-pan, 
with feveral thin Slices of Bacon laid in order underneath: 
Screw them with Parfly, chopt Chibbols and Spices; _continu- 
ing to make a Lay of the like fort of Seafoning, and another 
of Stakes, till at laft you cover them well with broad Slices of 
Bacon, and fet them berween two Fires, on the top and under- 
neath ; | 
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“neath ; after bane caus d the Panto beclofe cover'd. When 
they are ready, a Cullis may be prepar'd with the Carcaffes of 
’ Partridges: Then, having taken off all the Fat, put thefe Stakes 
into a-Difh and pour the Cullis upon them: They are com- 
monly call’d Brufoles or Burfoles in French, and are ufed for Side- 
difhes | oy 
_ They may alfo be farc’d with a good Godivoe, minc’d and - 
well pounded in a Mortar, with fine Herbs, Yolks of Eggs, 
Cream and the ufual feafoning Ingredients ; putting this farc’d 
Meat upon very large Fricandoes or Scotch Collops, that are to 
be wrapt up in broad Slices of Bacon and bak'd in a Pie-pan. 
As foon as they are ready, pour a Ragoo upon them, made of 
Truffles, Moufferons and a Vesleulli to thicken them. 3 
See under the Letter F. the Manner of Dreffing farc’d Fri- 
candoes, which have fome relation to thefe Brufoles. a 


Burrs or Bret-fifh. 


In dreffing Burts, you may endeavour to imitate the Method 
hereafter explain’d for Soles ; for as to the Way of ordering 
them with natural Butter, or of making a Ragoo, by fryin 

/them in burnt Butter, after having cut off their Heads; ‘tis re 
_very common, that none can be ignorant of it. | 

Neither fhall we infift on the Manner of ftewing Bafes, or 
other Appurtenances belonging to them; becaufe ‘tis only re- 
quifite to take Meafures in thofe Cafes, from other Things of 
the like Nature. 


© 


CaBpBeaGesdid COLEWORTS. 


A Mons the Potages you may obferve the Manner of thofe 
that are deeed with Cabbages or Coleworts, for different 
forts of Fowl, viz. Pigeons, Partridges, Wood-hens , Stock- 
doves, Pullers, Capons, Chicken; Ducks, &c. They may alfo 
be prepard with brea Cabbage, according to the following 
Directions ; or elfe they may be ferv'd up for Side-difhes, 
garnifhing theng with farc’a Fricandoes, 


The 
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The Manner of Dreffing a fared Cabbage for a Sideedifh: 


Take a good Cole-cabbage ;_cut off the Stalk, with a little 
of the Body, and let it be well fcalded. Then take it out of 
the Water, {pread it on the Dreffer, fo as the Leaves may lye 
together, and lay fome farced Meat upon them, made of the 
Fleth of Fowls, a piece of a Leg of Veal, fome parboil'd Ba- 
eon, Fat of boil’d Gammon, Truffles and Mufhrooms chopt,Par- 
fly, Chibbol and a Clove of Garlick; the whole Mixture being 
feafon’d with fine Herbs and Spice, with fome Bread-crum, 
two whole Eggs, and two or three Yolks, all well mincd. 
Your Cabbage being ftuff’d with this Farce, Jet ir be clos'd, 
neatly tied up and put into a Por or Stew-pan, Ar the fame 
time, take part of a Leg of Veal or of Beef cut into Stakes and 
well beaten ; put them in order in a Pan, as it were to make. 
Gravy: When they are colour'd, throw in as much Flower as 
you can take up between your Fingers, and let them be brought 
to a colour all together: Afterwards foak them with good 
Broth and feafon them with fine Herbs and Slices of Onion: 
When they are half boil’d, let the Cabbage, Stakes and Gravy | 
be intermixt and all feathed up together, but be careful not to” 
put too much Salt therein. All being thus made ready, drefs 
them in a Difh without Broth, put a Ragoo uponthem, as it” 
may ftand with your convenience, either ¢ /a Saingaraz or fome 
other fort, and ferve them up hot to Table. 
A Cabbage may likewife be farced on Days of Abftinence, 
with fome Flefh of Fith and other Things to garnith ir; asif it 
were a Carp, Pike, or other Fihh prepared to be farc’d. q 


How to make certaie Ornaments calla Petits-choux, 7. ¢, 
Small Coleworts. a 


Take fome Cheefe that is very fat, fuch as the beft fort of 
Cream-cheefe,as much as you fhall think fit: Let irbe put into a 
tew-pan, with rwo handfuls of Flower, proportionably to the’ 
quantity of Cheefe, adding thereto fome green Lémmon-peel 
mined, and fome candy’d Lemmon-peel likewife cut very {mall : 
Then, taking a Spatula in your Hand, ftir all together with a 
little Salt: When ’tis well mixt, put four or five Eggs therein, 
and make a fort of Pafte or Batter like that of Fritters. After- 
wards take fome {mall Pie-pans, butter them on the infide, and. 
pus 
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babi ap. 


“pur a little of this Farce into every one of them: But before 


they are fet into the’ Oven, they muft be wafh'd over with the 
Yolk of an Eggbeaten up. As {oon as they are bak’d, they may 
be ic’d over with fine Sugar, or a proper white Ice may be 
made for them, which is elfewhere defcribed. 


Carons 


It were needlefs here to make a Collection of the different 
‘forts of Capon-potages ; becaufe they are particularly exprefs'd 
in the General Table of the Meffes. The Reader is alfo re- 
ferr’d for the other Meffes, that are made with Capons-breafts, 
fuich as Tourtes or Pan-pies, Riffoles and Bouillans vo the refpective 
Letters of the Alphabet to which thofe Articles properly belong. 
And for roafted Capons, it may be obferv'’d with what Sauce 
they ought to be drefs'd, under the Letrer R; where ever 
Thing is fet down that relates to The Roast. Recourfe may alfo 
be had, for thofe that are drefs'd in a Danbe to the Letter D; 
where Examples are to be found for other forts of Fowl, which 
may be follow’d, without any difficulty, and fo of the reft, ‘ — 


-CAPONsS-tivers, feLiverRs 
“Carvdoons 


~ Pick your Cardoons very well, and leave nothing on them bur 
what is good: Then, having cut them into pieces, ler them be 
wath'd and fcalded in Water, with a little Salt, Slicesof Lem- — 
mon, Beef-fewet and Bards, or thin broad Slices of Bacon.’ On 
Fifh-days, fome Butter is ufually put to them thicken’d with a 
little Flower. When they are fealded, let fome good Gravy of 
4 fine colour be prepared in a Stew-pan ; drain the Cardoons 
and put them into that Gravy, with a Bunch of fine Herbs, fome 
minced Beef-marrow and a little rafped Parmefan, and ler them 
be ftew'd in this manner, after they have. been well feafon'd. 
Before they are fet on the Table, a little Vinegar or Verjuice 
muft be pour’d upon them, and care muft be taken, that they 
do not turn black. They ought alfo to be well clear'd from 
the Fat, and fo ferv'd up hot for Intermeffes, after having given 

them a colour with the red-hot Fire-fhovel. 
Cardoons are alfo broil’d in Broth and Gravy, with a thicken- 
ing Liquor of a reddith colour; They are to be fet in order in 
a 
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» a Difhvor Plate, with a Cruft of Bread underneath to rs 
the Dome or Coronet. Strew them with rafped Cheefe and a 
little grated Cinnamon, and bring them to a good colour. — 


eS 
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Carrs 
A Side-difh of a Carp. 


Leave the Carp with its Scales on, and make a Ragoo of 
Moufferons, or elfe of common Mufhrooms, Fifh-roes and Ar- 
tichoke-bottoms: ‘Then fry fome Crufts of Bread, to be' put 
into the Sauce as it is ftewing,with Onions and Capers. When 
tis ready to be fet on the ‘Table and your Carp is taken up, 
without being broke, put. the Ragoo upon it, and garnifh it 
with fried Bread and Lemmon-juice. Y “ei 


Carp in 4 Daube. 


‘Take a couple of Soles with a Pike unbone them, and with 
their Flefh make farced Meat, chopping it {mall with a little 
Chibbol, beaten Spice, Pepper, Salt and Nutmeg. Then thicken — 
this Farce with Yolks of Eggs, if the time will allow it, and 
you may try to do it with an Andcuillet ready drefsd. Take 
one of the fineft Carps you can get, ftuff it with this Farce, 
feafon it with fine Herbs, and boil it with white Wine in an 
oval Stew-pan; over a gentle Fire. In the mean while, prepare 
a great Ragoo of Moufferons, Morilles,; common Muthrooms, 
Truffles, Artichoke-bottoms and Cray-fith-tails ftrained. Keep 
your Ragoo a-part for a confiderable time, and then pour it 
upon the Carp; which is to be drefs'd upon an oval Difh, when 
ready tobe {et on the Table.. It muft be garnith’d with Cray~ 
fifh and Slices of Lemmon, and may ferve fora great Side-~ 


difh. 
: Another Side-difh of C. Arps. 


"They are to be ftuff’d with a well-feafon’d Farce foak’d in 
Cream, and then bak’d in an Oven: Garnifh your Dith with 
Bread and Parfly fried, or with Marinades, ae | 


ees 


A Chrp larded ‘pith Eel in a Rago. : 


When the Carp is fcal'd, lard it with thick Pieces of Eel and — 
fry itin a Pan with burnt Butter. “Then put it into a Difh, with 
he fame Butter, a little fried Flower and Muthrooms ; feafon- 
ng it-with Pepper, Salt, Nutmeg, Cloves, a Bay-leaf, a piece 
sf erent Reaitaci and a Gla{s of white Wine.. As {oon as it 
is drefsid, put thereto fome freth Oifters and Capers, and. let. 
‘hem foak together for a little while. This Dith may be gar- 
nith'd with Slicesiof Lemmons 

tae 3 tY ?  Barced Carpe: 

Ler the’ Carps'be fcal’d, and the Skin feparated from the 
“leth ; leaving the'Head:and Tail: Make a Farce with the 
ame Flefh and that of an Eel, feafon’d with fine Herbs, Pep- 
ser, Cloves, Nutmeg, Thyme, Mufhrooms and Butter. Farce 
your Skins likewife and fow or tie them together: Then bake 
hem in an Oven or otherwife,with burnt Butter, white Wine and 
Broth ; pouring upon it {ome Butter well mixt with fried Flower 
ind Parfly cut’ very {mall.. Let them be garnith’d with Carp- 


‘oes, Mufhrooms, Capers and Slices of Lemmon. 
t Pues, CUTER. 2290134 3 Ti PLA IOG= 38108 
Carp-Filets. 


They may be mixt with Cucumbers and Moufferons, and’tis 
mly requifite to follow the Directions fet down for the Pike, un- 
ler the Letter’ P} or thofe for the Soles under S. The fame 
hing ought to be obferv'd with refpect to the other forts of 
7ifh, which we fhall refer to their proper Places, to avoid need- 
efs Repetitions. AD My 3 


| i A Carp an a Demi-court-bouillon. 


Cut a Carp into four quarters, leaving the Scales on, boil ic 
with white Wine, or {ome other fort of Wine, a little Verjuice 
and Vinegar, Pepper, Salt, ‘Nutmeg, Cloves, Chibbols, Bay- 
eaves, burnt Butter and Orange-peel: Let the Broth be boil’d. 
0 a very {mall quantity ; add fome Capers as it is a drefling, 
and Lemmion-flices to garnith it.' 


Carps 


Cut off the Gills and Entrails of your Carps and put them into : 


winder the Letter P: ‘Then boil them in white Wine, with Ver- 
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\ Carps in aCourt-bouillon. 


a Court-bouillon au bleu, which is hereafter defcribd for the Pike 
juice, Vinegar, Onions, Bay-leaves, Cloves and Pepper, and 
{erve it up to Table on a Napkin, with green Parfly and Slices 
of Lemmon, among the Intermeffes. Sail <i 

Carps broild upon the Grid-iron, 


Let your Carps be {cal’d, and broil’d upon the Grid-iron, 
with Butter and. Salt ; whilft a Sauce is making for them, with 


burnt Butter, Capers, Anchovies, green Lemmon or Orange, 


~ 


the Potage of a farced Pike... Thelatter may be garnift’d with 


and Vinegar, feafon'd with Pepper, Salt and Muftard. ‘They 
may alfo be drefsd with white Sauce. | i 


~ Potages of farced Carps and otherwife. ° 


_ "Tis fufficient to have recourfe to the preceding Article of 
@ farced Carp, or to what isielfewhere {pecified, concerning 


Artichoke-bottoms, fried Oifters, Capers, Mufhrooms in a 
Ragoo and in Slices, and Lemmon-juice. els | 
~Potage of Profitrolles is made with Carp-flefh minc’d , after 
the manner that fhall be.declar’d among the Potages for Fifh- 
ays. vrolny + gE , 
For Carp-hathes, fee the firft Article of the Lewer H; and look 
for Carp-pies, among thofe of FithunderP. © i 
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Caffervles, take their Name from the Stew-pan.in which they 
are drefs’d, call'd Cafferole by the French, and are generally u- 
fed for Side-difhés and Potages : For the former, take a large 
Loaf wath’d ovér with Eggs, which muft not be chipt on the 
upper fide ; bore a Hole therein underneath, and take away 
the Crum or Pith. Afterwards prepare a good-Hahh of roafted 


_ Chickens,. fat Pullets, or fome other fort of Roaft-meat, and 


put this Meat well minc’d into a Stew-pan, with good Gravy, 
as if it were to make a Hah. When it is drefsd, put orm 
| ae z 
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of ir with a Spoon into the Loaf, that was toafted at the Fire ; 
‘onthe crummy fide: After having thus pour’d in a little &# 3 
this Hafh, add fome {mall Crufts of Bread, and proceed to fill 
up the Loaf alternately, with the Hah and {mall Pieces of Cruft. 
Then take a Stew-pan that is no bigger than your Loaf; put 
a Sheet of Paper into it, or rather, fome Bards or thin Slices of 
Bacon,and afterwards the Loaf on that fide where it was farc’d ; 
covering the bottom of it, with the fame Loaf. Letitlyea | 
foaking in this manner, with good Gravy ; but it muft not be 
roo much prefs’'d, nor too long fteepr, fo that it may be kept 
altogether entire, and well cover'd. A little before ‘tis ferv'd 
upto Table, turn it out dextroufly into a Difh, take away the 
Bacon-Bards, drain off the Fat, and cover your Loaf with a 
good Ragoo of Veal-{weet-breads, Artichoke-bottoms and Truf- 
fles; {mall tops of Afparagus being alfo {pread round about the 
Difh, according to the Seafon. . 


A Cafferole with Cheefe. 


The only difference is, that a little rafped Parmefan muft be 
put into the farced Loaf, and when the fame Loaf is drefs'd. - 
in its Difh, it muft alfobe ftrew'd with Parmefan. ‘Tis ufually 
brought to fomewhat of a colour in the Oven, and the Ragoo 
put round about it. This is call’d a Cafferole with Parmefan. 


A Cafferole with Rice. 


Boil your Rice in a Pot, and make a Ragoo with Morilles, - 
common Mufhrooms, Truffles, Veal-fweet-breads, Cocks-combs 
and Artichoke-bottoms. If youpleafe, the Combs and Morilles 
may be fared and drefs‘d a-part, and afterwards put into the 
Ragoo. Then make an Effence, with two or three Cloves of | 
Garlick, {weet Bafil, Cloves and Wine ; let all boil together, 
{train the Liquor thro’ a Sieve and pour it into the Ragoo. If 
you have a large far Puller, or any other tame or wild Fowl, 
to be ferv'd up with your Soop, lay ir in a convenient Dith, 
‘a the Ragoo to it, and cover it neatly with Rice; leaving a 

ittle Fat on the top, to render ic {mooth and caufe it to come 
‘to a colour in the Oven; it muft be fervd up hor to Table, 
If there be no Fowl at hand, but only a good Loin of Mutton 
boil’d, put it in like manner into a Dith, when it is well drefs‘d, 
and coyer it very thick with Rice: Then bread it, or rather. 
‘ 3 | fpread 
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_ fpread on the top of it, fome Fat, with Bacon and a few Chip- 
pings of Bread, ro give it a colour. : ae 
~ See under the Letter S a Tail-piece of Salmon ina Cafferole, 
and obferve the fame Method in ordering other forts of Fith, 


that are to be dreffed after the like manner. 


‘ 
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To make Cheefe-cakes, take fome white Cheefe that is very 
fat, and pound it well in a Mortar. witha Lump of Butter as — 
big asan Egg, and a little Pepper. When’tis well pounded, put — 
in a handful of Flower, a little Milk and two Eggs, and take ~ 
care that this Mixture be not too thin. In the mean while, a fine — 
Pafte is to be made, and {mall pieces of it to be roll’d out, ac- — 
cording to the bignefs you would have the Cheefe-cakes to be © 
of. Put fome of this Farce upon the pieces of Pafte rolled out © 
for the Under-cruft ; raife the fides with three Corners, as it 
were in form of a Prieft’s Cap,.and pinch thofe Corners well — 
with your Fingers, to the end that they may not fall or give way — 
as they are baking : Then wath them over with an Egg well 
beaten, and fet them into the Oven. They may be ufed in gar- © 

nifhing feveral Dithes. 


ne pees 


CHICKEN S& 


We are now come to an Article that affords {nfficient Materi- — 
als for the making of a great number of different Side-difhes 5 © 
let us then begin with the chief of them. 


Chickens with Gammon. 


Take Chickens, draw and trufs them, but let them not be 
{calded : Cut fome Slices of Bacon for every Chicken, beat them 
a little, and feafon them with chopt Parfly andChibbols: Loofen 
the Skin over the Breaft of your Chickens, to let in that Slice — 
of Gammon, between the Skin and the Flefh, but more efpeci- 
ally take care, that the latrer be kept entire. Sindge them at 
the Fire, cover them with a good Bard, or thin Slice of Bacon, 
and ler them be well roafted. When they are done enough, 
take off the Bard, pour fome good Gammon-Sauce upon them, 
and {erye them up hot to ‘Fable, ioe 


Chickens 
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ee Chickens farced with Oifters. 
| + < 


Take young Chickens, drefs them as it were for roafting,and 
_ make a {mall Farce to ftuff them with, between the Skin and 
the Flefh: To that purpofe get fome Oifters, a little Veal- 
- fweet-bread, Mufhrooms, Truffles, Parfly and Chibbols chopp'd, 
| all well feafon’d and dextroufly tofs'd up ina Stew-pan, witha 
Tittle Flower and ftrained Broth. The Chickens muft be fare’d 
_ in the Body, well tied up at both ends, and roafted with a Bard 
on their Breafts. When they are ready, drefs‘them in 2 Dith, 
: pour a fmall Cullis of Mufhrooms upon them, and ferve them 


-uphotto Table. | 


Chickens 4 la Mazarine. 


_. Cut your Chickens, as if it were to make a white Fricafly, 
and fet them a broiling upon the Coals ; as the broil’d or fried 
Pigeons mentioned under the Letter P, with all forts of fine 
Herbs: All being well drefs’d, let them be neatly breaded and 
afterwards broil’d upon a Grid-iron. They may ferve either 
for feparate Difhes, or to garnifh others, and are fet hor upon 
the Table for a Side-difh ; but they are not commonly fry’d, as 
Pigeons may be order'd. Many call thefe Chickens, Pigeons 
and other Fowls that are drefs‘d in thismanner,Péeces d /a Sainte 
Menehout. “Vis requifite that the Bread, with which Chickens 
are breaded, be fine and white, to the end that it may rake a 
good colour when they are broil'd, 


A Side-difh of Chickens, with a Cullis of Cray-fifh, 


_. Take good fat Chickens, let them be well trufs’d and roafted: 
If you are defirous to have them broil’d upon the Coals, they 
‘mutt be larded with thick Slips of Bacon and Gammon, accord- 
ingly as it thall be judg’ convenient. When they are drefs'd 
either way, ‘tis requifice to have a good rey made of all 
forts of Garniture, and well feafon'd, viz. Veal-fweet-breads, 
‘Truffles, Afparagus-tops and Artichoke-bottoms, according to 
the Seafen, As foon as your Ragoo is made ready, the Chickens _ 
are to be put into it, which ought to have their Breafts fome- 
what beaten, to the end that they may imbibe the quinteflence 


of the Sauce. Then take fome Cray-fith, and let all their pees 
Tne ¢ 
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be well pounded, but neither their Thighs nor their Tails ; be- 


caufe otherwife the Cullis would not be very red. Having pound- — 


ed thefe in a Mortar, with a {mall Cruft of Bread, foak them 
with fome Gravy, or only the Legs, to the end that the Liquor 


may become more reddifh. ‘To thicken the Ragoo, prepare a 


Bread-cullis, and when all is drefs'd, pour that of the Cray-fith 


into it: You may alfo add fome Cray-fith-tails, and, if you — 
pleafe, an Anchovie. Take away the Fat from the whole Mefs, — 


and ferve it up to Table. 


Chickens a 1a Brochette. 


Take Chickens, and cut them in the fame manner as for a — 


white Fricaffy : Let {ome Lard be put into a Stew-pan, witha 
little Flower and afterwards the Chickens: When they are well 
feafon’'d, foak them with good Gravy, and make an end of 
ftewing them: Then prepare fome Mufhrooms and Truffles, as 
alfoa Glafs of good Champagne-wine, a few Capers and minc’d 


Anchovies. Ifthe Sauce be not fufficiently thicken’d, puta little ~ 


good Cullis into it. The Chickens being thus well order’d and 
cleat’d from the Fat, drefsthem neatly in a Difh, and pour the 
Sauce upon them. Let them be garnifh’d with Cutlets, or any 
thing elfe, at pleafure, and ferv’d up hot to Table. 


Farced Chickens, with a Cullis of Mufhrooms, 


Take Chickens and trufs them well, but do not parboil them, © 


To make the Farce, take fome raw Bacon, Marrow, Veal-{weet- 


breads, Truffles, Parfly, Chibbols, all forts of fine Herbs, Ca-_ 


ae ee eee ee os” a 
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pons-livers and Muthrooms, all chopt {mall, pounded together — 


and well feafon’d. The fame Farce may ferve for Partridge-pies 


and all forts of ftuff’d Fowls, that are to be broil’d or roafted : © 


Let the Sauce be thicken’d with two Yolks of Eggs. Roaft your 


farc’'d Chickens, well tied up and coverd with Paper, and ar 


laft prepare your Mufhroom-cullis, to which ought to be ad- 
ded a little Gammon, with fome Capers, Truffles and Ancho- 
vies. Let the Chickens be drefs’d in a Dith, with the Cullis 
pourd upon them, and garnifh’d with white Bread, ~ 

Chickens are likewife farced on their Breafts, after having ta- 
ken out the Flefh, which is to be ufed for that purpofe; but 
before they are ferv'd up, they muft be breaded, bak’d and 
brought to a fine Colour. 


Chickens 
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/ | --- Chickens a 1a Civette. 


Take fat Chickens and trufs them well, in order to be roafted ; 
parboil them, and cut off their Legs: ‘Then ler them be fteepr- 
in good Lard, about three or four Hours, with fome Slices of 
Chibbol, and feafon’d with all forts of beaten Spice and a litrle 
Salt: Afterwards they muft be roafted and bafted with the fame 
Lard. When they are dreffed, pur to them.a good Ragoo, or 
a Mufhrooms-cullis, or a Pepper and Vinegar-fauce, and let all 
befervd up hot. The fame thing may be done for {everal forts 
of Fowl and even for fat Pullets ¢ /a Sainte Menehout. 


a Chickens drefs'd with Garlick, 


° 


- Lard your Chickens with Bacon in Rows, and roaft them, 
after having firft ftuff'd them with {mall pieces of Garlick. 
Then make a good Pepper and Vinegar-fauce, or a Mufhroom. 
cullis, or a Ragoo of Truffles, putting a Clove of Garlick into 
it, and before the Dith is fervd up, {queez the Juice of two 
Oranges into the fame Sauce, i cite lea ge | 


Chickens in a Fricaffy. 


Fricaffies of Chickens are made with white and red Sauce. 
For the latter, let the Limbs of the Chickens be flea’d, and 
fryd with Lard. Then ftew them in a litrle Butter, Broth 
or Water, and a Glafs of white Wine, feafon'd with Pepper, 
Salt, Nutmeg, Chervil chopt very {mall and whole Ciboulers. 
Make a thick’ning Liquor, with fome of the fame in which the 
Chickens were drefs’d, with a little Flower; putting into ic — 
fome Veal-fweet-breads, Mufhrooms, Artichoke-bottoms and 
other Ingredients, Let them be garnifh’d with Fricandoes and 
roafted Poupiers, or Slices of Lemmon, and-ferved up with 
Mutton-gravy and: Lemmon-juice. | ok rh 

The Fricafly of Pullets or Chickens with white Sauce is drefs’d 
with a good Thickening of three or four Yolks of Eggs, and 
Verjuice or Lemmon-juice. It may be garnifh’d with marinated 
Chickens and fried Bread and Parfly inthe Intervals. 

As for the Fricaffy of Chickens with Cream ; when they are 
dre(sd as before, a little of the Fat is to be taken away, and 
Cream put to them, as they are ferving up to Table, | 

| G 
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A Side-difh of Chickens a \a Gibelote. 


Ny i ake Chickens and cut them as if they were to be fricaffied : 


Then put them into a Stew-pan, and feafon them, in the — 
fame manner as {tew'd Carps. Let Mufhrooms and other Gar- — 


-nitures be pur to them, witha piece of Lemmon and fome Gras — 


vy in ferving them up to Table. 
Another Side-difh, 


“Another Side-difh may be made of Chickens larded and roaft- 
ed: When they are ready, put them into a Difh; cut their 


Joints and Legs, and pour upon them, a Ragoo of Moufferons, 


common Mufhrooms, Artichoke-bottoms, Veal-{weet-breads, 
‘Capons-livers and Capers. ‘ 


Chickens drefs’d a la Braife or between two Fires. 


_ . Cut your Chickens thro’ the Back to the Rump, and feafon 

them with Peppef, Salt, Chibbols, Parfly chopt very finall and 
Coriander. Then let them be laid between thin Shces of Ba- 
con, with their Breafts downwards, and heated, before they 
are fet between two Fires; one above and the other under- 
neath. You may alfo add a little Gammon, a piece of Lém- 
mon and a Faggot of fine Herbs : Chop the raw Gammon very 


i ee 


hy 
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{mall, ftrew it over your Chickens, and when they are ready, — 
put their own Gravy upon them, as alfo fome Lemmon-juice — 


at the very inftant of ferving them up. Thefe Chickens may 
alfo be farced, before they are drefs'd. | se Me | 


A Side-dith of boned Chickeus. 


-. Let the Chickens be fare’d with a good Godivoe, and drefsd — 


with red Sauce ; whilft you are a preparing for them a Ragoo 
of Veal-fweet-breads, Truffles, Mufhrooms and Artichokes cut 
into fmall pieces: ‘Let all be well feafon'd and fer out with 
Marinades or {ome other proper Garniture, and Gravy put to 
them, as they are ferving up to Table. SESS se 


Chicken 


fi _ Chicken-Filets, for Out-works. 


They may be drefsd with white or red Sauce, anda Liquor 
to thicken them is to be made of Bread-crum fried in Lard 
with fine Herbs, Broth and Lemmon-juice. Let all be ftrain’d 
thro’ the Hair-fieve, with a little Gravy. 


"Chickens with Weod-cock Sauce, 


-'They are to be drefsd with reddifh-brown Sauce and a little 
Liquor to thicken them, ora Cullis of Wood-cocks: Then 
add an Anchovie chopt very fmall, with a Rocambole, or Clove 
of fmall Garlick, fome Lemmon-juice and a little Wine. They 
are alfo usd for Out-works and Side-dithes, as well as the 
following Meffes. tp eieke 


| Chickens in Gravy. 
They are to be fery'd up without being either breaded or 


latded, only with a little fine Salt ftrew’d upon them ; and may 
be panda with {mall Crufts of Bread. . . 


Chickens with Pike-fauce. | 


‘Ler them be drefsd with brown Sauce, as ina Fricaffy, anda 
chopt Anchovie put to them, with a Shalor, a few Capers, 
a little Vinegar, black Pepper, and Lemmon-juice, as they are 
ferving up to Table. 


Chickens, cal?d Poulets-mignons, 


After having fare’d your Chickens, lard them neatly, and 
cover them with a Bard or thin Slice of Bacon, and a Sheer of 
Paper. Then roaft them on a Spit, and ferve them up, with 
good Sauce. aes 


Chickens dred after other manners. 


Fat Chickens are likewife drefs’'d with Truffles; others 2 la 
‘Tartre, and others 4 /a Polacre, with a Ramolade-fauce. Befides 
“thefe, there are Marinades of Chickens; for which fee the Let- 
gre se Sg 5 


“The Court and Country Cook, Bp 


Take Chickens and cut them as it were for a white Fri- — 
caffy : Drefs them with all forts of good Garnitures, and make ~ 
your Pie in the fame manner as that of Pigeons, under the Let- ~ 
ter P. Leta good Cullis be pour’d in, before it be ferv'd up, — 
and ler it be well clear'd from the Fat. Pee 

When young Chickens are in feafon, let them is pickt and 
trifs'd, ‘as it were for boiling, but they muft not be fo much as ; 
parboil’d. “Take away the Breaft on the fide of the Throat, as ~ 
alfo all the Bones, if you pleafe; but be careful neverthelefs to ~ 

keep the Skin entire: Take the Flefh with fome pieces of Veal _ 
and chop them together, with a little Bacon, Marrow, Truffles,” 
Muthrooms, Chibbols and Parfly; the whole Mixture being 
well feafon’d and bound with two Yolks of Eggs: Let this 
Farce be put into the Skin of the Chickens, . that they may ap-— 
pear as it were quite whole, and let them’be {calded a little in 
Water: Afterwards let them be laid in Pafte, with all forts of 
proper Garnitures. This Pafte may be made very fine, with’ 
fweet Butter, Flower, Salt and two or three Yolks of Eggs. 
- Some call this fort of Pie a Tourte 2la Parifienne: As for the 
Cullis, it may be prepar'd according to your convenience. When 
the Pie is ready, take away the Fat carefully, and let it be ferv'd 
up hot, garnifh’d with its own Cruft. i ant | 


Cuitrrerptine sg, fee Andouilles, 
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Side-difhes of Chickens iz Civet. 


Let your Chickens be broil’d a little upon the Coals,and cut into 
Quarters: Then drefs them with red Sauce, and put them into 
a little Pot with fome Broth, or if that be wanting, with boiling 
Water. Pour in as they are boiling, a red thickning Liquor, 
a litrle Wine and a Clove of Garlick, or 2 Rocambole; alfo 
{ome Lemmon-juice, when they are ferv'd up, and let them be 
gatnith'd with Marinade and fried Parfly, = eo 
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A Hare-Civet. 


Take away the Legs and Shoulders entire, and cut the reft 
nto pieces: Latd them with thick Slips of Bacon, fry them with 
_ard, and afterwards boil them with Broth and white Wine, a 
Bunch of fine Herbs, Pepper, Salt, Nutmeg, Bay-leaves and 
sreen Lemmon. Then fry the Liver, and, having pounded ir, . 
train it thro’ a Sieve, with fried Flower and a little of thefame 
Broth ; putting into ic fome Lemmon-juice~and Slices of the 
fame. , ii A; f 


We  ‘ACivet of 4 Hind, Stag or Roe-buck. 


~ Let the Hind or Stag be cut into pieces of the bignefs of a 
Hare’s Shoulder, lard them with thick Slips of Bacon, fry them 
as it is exprefsd in the preceding Article ; and lec them alfo - 
boil after the fame manner. The Sauce is to be thicken’d 
with fried Flower and a little Vinegar. 


/ 


Cocks-comeBs. 


_ Befides the great ufe of Cocks-combs in the moft exquifite 
Ragoo’s and Bisks, particular Courfes are made of them for the 
{ntermeffes ;*more efpecially farced Cocks-combs, either alone, 
or with Veal-fweet-breads, Capons-livers, Morilles and common 
Muthrooms. Dray 


Farced Cocks-combs. 


” Take fome of the beft and largeft Cocks-combs, let them be — 
parboil’d and afterwards open’d at the thick end, with the Point 
of a Knife: Then, having made a Farce with the Breaft of a 
Pullet or Capon, Beef-marrow, pounded Lard, Pepper, Salt, 
Nutmeg and the Yolk of an Egg ; fry your Cocks-combs, and 
ftew them in a Difh, with a little thick Broth and four or five 
Muthrooms cut into Slices. To thefe add the Yolk’of an Egg 
raw, and when the Dith is ready to be fervd up, fome good 
Gravy and Lemmon-juice, 


| The Court and CountryCook, = = 89. 


es. a8 


Se Se: Te as er ek, 
‘ PRE eR ne Sai Vie tty 5 tide tea 5 
: Sie J Shaw me 
s a - 

go rE MERA ot ry ap 00k, 
es 

M ; 
2 . ’ il F { ie 


p> See Boy 
“et a 


. ie 
‘ 
, 


tata 
ri 


To preferve farced Cocks-combs. | : 
Let them be well cleanfed, put into a Por with Lard, and 
"kept upon the Fire a little while, without boiling : About half 
an Hour after, throw in a little fine Salt, an Onion ftuck with 
Cloves, a Lemmon cut into Slices, fome Pepper and a Glafs 
Vinegar : When the Lard begins to coagulate, take them out, 

our in-fome melted Butter, and cover them with a Linnen 
cloth, as it is ufually done to other Things that are to be pre: 


ferved. : | 


Cop-Fis 4H. 


Tt were needlefs to take any notice of the ordinary ways of 
dreffing Cod-fith, either frefh or falted, as being fufficientl 
known, fo that we fhall here infift only on what may contribute 
to enrich them, and to heighten their Relith; fuch are the follow. 


ing Directions, : 
Frefh Cod in a Ragoo. 


Scale your Cod, and boil it in Water, with Vinegar, green 
Lemmon, a Bay-leaf or two, Pepper and Salt: Prepare'a Sauc 
for it, with burnt Butter, fried Flower, Ojfters and Capers ; 
adding thereto when ferv'd up, fome Lemmon-juice and black 


Pepper. 


‘A Cods-tail in a Cafferole. 


Take a good Cod’s Tail, and having {cal’d it, loofen the Skin, 
{o as it may fall off from the Flefh. Take away the Filets, and 
fill up the void {pace with a good Fith-farce, or with fine Herbs, 
Butrer and Chippings of Bread. Afterwards put the Skin upon 
the Tail again, and having. neatly breaded it, fet it into the 
Oven, to give it a fine colour, Laftly, make a Ragoo for it 
with proper Garnirures, and ferve it up to Table. 

If you would have it fry’d, it muft be {calded in hor Water, 
without boiling, to the end that it may remain altogether en- 
tire, and when ‘tis drain’d, it muft be flower'd and fry’d in. 
refined Butter. Ler ir be ferv’d up with Orange-juice and 
white Pepper. Jr may be garnifh’d with fome Pieces taken 
off from the Cod’s Back put into Pafte and fry'd ; unlefs Ata: 
: Tale 


Yrdinary be fo mean, as not to afford a feparate Dith of 
‘hem. $ ‘4 y é % 5 ae ‘ ze : | ; 


( CoLriry-FLOWERS. 
| Colly-flowers are ufually eaten with Butter, or Mutton.gravy. 
Jor the firt Way, when they are well pickt, let them boil in 
Water, over a quick Fire, with Salt, Butter and Cloves : Then 
‘et them be well drain’d and put into a Difh, with Butter ‘to 
<eep them hor. “When they are drefs'd, make a thick Sauce for 
chem, with Butter, Vinegar, Salt, Nutmeg, white Pepper an 
Slices of Lemmon. vite 
_ For the other Way ; when your Colly-flowers are boild as 
sefore ; tofs them up in a Pan, with Lard, Parfly, Chervil, 
Thyme a whole Chibbol and Salt, and let them foak together. — 
When you would ferve them up, put fome Mutton-gravy into 
hem, with a little Vinegar and white Pepper. Both thefe forts 
of Dithes properly belong only to the Intermeffes. 

| Colly-flowers are alfo eaten in a Sallet, and all that has been 
faid on this Subject is fo common, that it ought not be infifted 
upon ; were it not that our Defign leads us as well to inftruct 
che meaner fort of People in what may be ufeful, as to thew 
what is ufually practis'd in Noble-mens Kitchens. we 
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. Forafmuch as the Court-bouion is common to many forts of 
Bith, the Reader is referr’d to the Articles of Pike and Carp,di- 
recting what ought to be obferv’d in that way of Dreffing ; to 
the end that unprofitable Repetitions of the fame thing in feve- 
tal places may be avoided, as much as is poflible, 


Cn wv <P oe a; 


Cray-fith may be drefs‘d after feveral manners, that is to fay, 
they may be put into Ragoos, Hathes, Pies and Sallets ; and 
Potages may be made of them, as well for Fleth-days as for 
thofe of Abftinence. | 

For a Ragoo’; boil your Cray-fifh in Wine, Vinegat and 
Salt : Then take the Tails, Claws and infide of the Body and 
‘tofs them up ina Pan, with burnt Butter, fine Herbs chopr 
fmall, a piece of green Lemmon, Pepper, Salt, Nutmeg ee 

| : ~ little 
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litle fry’d Flower ; adding fome Mufhroom-juice and Lemmon. 
when they are ready to be ferv'd up to Table. : + 

A Hahh of Cray-fith is to be garnifh'd with their Leggs mari. 
nated and fried, after having taken away the Flefh, and a Ring 
or Border may be made with them round about the Difh, 

For a Cray-fith-Tourte or Pan-pie, fee the Letrer T, and Page 
41, for a Sallet of the fame Fifh; for which, you may make dl 
Ramolade-fauce there {pecified, after having boil’d them in ie 
with Vinegar, Ree Salt, Cloves, Bay-leaves and Chibbols : 
They are to be ferv’d up entire with green Parfly. = 

Cray-fith may alfo be ferv'd up in a Pan, with white Sauce. 
4n the fame manner as many other Things. | y 


Cray-fifh-Potage. 


The Broth for this Potage,is that of Fifth, which has been alrea- 
dy defcrib'd. Having boil’@ your Cray-fith according to the ufual 
Method ; take them out,and put all the Tails a-part into a Stews 
pan, with Truffles, Mufhrooms, Artichoke-bottoms and Afpas 
tagus-tops, fuch as are then in feafon: Drefs this Ragoo with 
frefh Butter and a little fine Flower, and lay it a foaking, with 
good Fifh-broth, or fome other : Afterwards put your Roe 
into it, with a Faggot of fine Herbs, all well feafon’d, and ler i 
boil over a gentle Fire. aes ote 3 
_ Tomake the Cullis ; all the Thighs and Legs of the Cray- 
fith muft be pounded, and ftrain’d thro’ a Sieve, with a litle 
Broth and a {mall Cruft of Bread : If you would have the Cul- 
lis redder, take only the Legs of your Cray-fith, and when all 
things are duely prepar’d, fer them a-part. Some other Crays 
fith are likewife to be provided ; leaving their Tails and ont 
taking the Shells and {mall Legs to thicken your Potage. Then 
_ take the Flefh of a good Carp, and make a well {eafon’d Hath 

of it, which may ferve for the fame Porage. Let it foak with 
good Broth, and if you have a Loaf fare’d with the fame Carp- 
Hath, and fome {mall Garnitures, they may be opportunely 
put into the Porage ; garnifhing ic with the Cray-fith, difpofing 
of your Ragoo round about the Loaf, and foaking it all at once 
with the Cullis, 

To garnifh a Portage of the like nature ; the Shells of the 
Cray-fith, may be ftuff’d with a good Fith-farce, that is fome- 
what thick, and flower'd a little. When the Dith is ready to 
be fet on the Table, they may be fry'd in frefh Butter, and ferve 
‘ to 
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Oe se 
)garnifh your Potage, as well as the above-mention 
ore efpecially the Cray-fifh-hafh. =~ oe 
“Thus all forts of Cray-fith-potages for Flefh-days, that are 
und in this Book, may be eafily prepar’d, by following what is 
yen now expre(s'd in this Article, for what relates to the Cul- 
3, without making ufe of Gravy or Broth. 


| CREAMS. 
There are feveral forts of Creams ; particularly of Almonds 
nd Piftachoes, burnt Cream, crackling Cream, fried Cream, © 
‘ream after the Italian Mode and fome others; of which in 


xeir Order. 


' * { 
 Piftachoe-cream, 


Take Piftachoes well {calded,and pound them ina Mortar,with 

me candy'd Lemmon-peel , and a little green Lemmon-peel : 
When they are well pounded, take as much Flower as you can 
et up between your Fingers at once or twice, with three or four 
| olks of Eggs: Mix them together in a Stew-pan of the fize 
£ your Dith, and put fome Sugar therein proportionably, af- 
erwards pouring in fome Milk by degrees, to the quantity 0 
omewhat more than a Pint: Then take your pounded Pifta- 
hoes, and having temper’d them with the reft, ftrain all thro 
1 Sieve twice or thrice : Ler ir boil inthe fame manner as. other 
orts of Cream, and when it is ready, pour it into a Difh, to 
de kept cold for Intermeffes. If you would have it fervd up 
0t, you may, when ’tis cool’d, make a white Ice upon it, and 
fet it into the Oven to be dried. 


t 


5 


Almond-cream. 


 Almon’d-cream is made after the fame manner as the former ; 
but when it is to be prepar’d for Fith-days ; on the Evening be- 
fore the Collation, after having pounded the Almonds, {train 
them with Water thro’ the Sieve, to make Almond-milk ; to 
which purpofe, a confiderable quantity of Almonds is requifite. 
As foon as the Almond-milk is duely prepar'd, make yout 
Creams, either of Piftachoes, Chocolate or others, with nothing 
but a little Flower, fome Sugar and Orange-flower-water, with- 
gut Eggs or Milk; only a little Salt and a great dea! of i 
When 


ture. 
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When the whole Mixture is well boil’d, let it be fery'd up to 
Table, and if you defign to make Pies of ir, they are to be 
made with crackling Cruft, hereafter defcrib'd, and garnifhd 
with Savoy-bisket, Meringues, or other Things of the like Na- 
Cream after the Italian Mode. , 
2 ey: 77 “e 

Take about a Pint of Milk, according to the bignefs of your 
Dith, and boil it with fome Sugar, a {mall Stick of Cinnamon, 
to give it a good Relifh, anda little Salt: Then taking a large” 
Silver-difh, with a Sieve, put four or five Yolks of new-laid 
‘Eggs into it, and ftrain the Milk and Eggs all at once, three or 
four times. Afterwards the Difh is to be fet into a Campain 
or portable Oven, that, is very ftraight, with Fire on the top 
and underneath, till the Cream be well coagulated and ready” 
to be ferv'd up hot. If fome Milk-cream be put into all the @ 
forts of Creams, it will render them much more delicious. | 
’ 


a 


. Paftry-cream. 


If you would have a fufficient quantity for feveral Courfes, 
it would be requifite to beat up the Whites and Yolks of a- 
douzen Eggs, and having put to them, half a Pound of Flower, 
rather more than lefs, let all be well mixt together ; to thefe 
another douzen of Eggs muft be added and temper’d with the 
reft. At the fame time, take about five Pints of Milk and put 
it intoa Pan of a proportionable bignefs, to be boil’d: When it 
begins to boil, rurn the whole Mixture into ir, and ler it be 
continually ftirr’d : Then having added a little Salt, about half 
a Pound of Butter, and a little white Pepper, ler it be well 
boil’d, but take care that it do not ftick to the bottom. Your 
Cream being thus thicken’d and duely prepard, pour it into a-_ 
nother Pan and let it cool therein. When you havea mind to- 
make Pies or Tarts of it, take as much as is requifite, accord-— 
ing to the bignefs you would have them to be of, and put it in- 
to ancther Pan : Let it be well mixt with the Spatula, and add 
thereto fome Sugar, with Lemmon-peel cut fmall, both green 
and candy'd, a little Orange-flower-water, fome Yolks of Eggs, 
and on Flefh-days, fome Beef-marrow or fried Beef-fewet. 
The whole Mixture being well ftrain’d and clear'd, make your 


Pies of Puff-pafte, with a little Border round about, and pour _ 
: in aA 


: wiry Cook. (95 
in your Cream. When thofe Pies or Tarts are almoft bak’d, 
vot muft be iced, and ferv'd up for Intermeffes. On Fith-days, 
ne ted Butter is generally usd inftead of Beef-marrow. 
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Burnt Cream. 


- Take four or five Yolks of Eggs, according to the bignefs of 
your Dith or Plate ; and beat them well in a Stew-pan, with as 
much Flower as you can take“up between your Fingers ; pour- 
ing in Milk by degrees to the quantity of about a Quart: Then 
put into ita {mall Stick of Cinnamon, with fome green Lem- 
mon-peel cut {mall and likewife fome candy'd. Orange-peel 
may alfobe minc’d as that of Lemmon, and then ‘tis call’d 
Burnt Cream with Orange. To render it more delicious, pound- 
ed Piftachoes or Almonds may be added,- with a little Orange- 
flower-water. Then fet your Cream upon the Furnace, and 
ftir it continually, taking care that it do not ftick to the bottom. 
‘When it is well boil’d, fet a Dith or Plate upon a Furnace, 
and having pour'd the Cream into it, let it boil again, till you 
perceive it to ftick to the fide of the Difh: Then it being fer 
afide, and well fugar'd on the top, befides the Sugar that is 
put into it; take the Fire-fhovel heated red-hot, and at the 
fame time, burn the Cream with it, to give it a fine Gold-co- 
four. Yo garnifhit make ufe of Feuifantins {mall Fleurons or 
Meringues, or other cut Paftry-works of crackling Cruft. Ice 
your Grins if you pleafe, or elfe let ir be fery'd up otherwife, 
but always among the Intermeffes. er 


Crackling Cream. 


Take a Difh with four or*five Yolks of Eggs, according to 
the quantity of Cream you would have prepared: Beat up 
thefe Yolks with a Spoon, and as you are working them, pour 
in fome Milk by degrees, till the Difh be almoft full: Then 
fome rafped Sugar muft be pur into ir with Lemmon-peel, and 
the Dith being fer upon a Furnace, the Liquor is to be conti- 
nually ftirr'd about with a Spoon, till the Cream begins to be 
made, Afterwards having caus‘d the Heat of the Furnace fome- 
what to abate, ftill keep ftirring the Cream without intermif- 
fion, and turn ir upon the fides of the Dith, fo a§ very little or 
none may remain in the bottom, and that a Border may be 
form'd round about: Care muft be taken that it be not burnt 

} 10, 
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to, bur only continue fticking to the Dith. When it is ready, 
‘you may give it a fine colour, with the red-hot Fire-fhovel, an 
with the Point of a Knife, loofen the whole Border, that it may 
remain entire: Let it be put again into the fame Difh, and 
fomewhat more dried in an Oven, fo as very little be left i 
the Difh, and that it crackle in the Mouth. This fort of Cream 
is often ferv'd up to the Duke of Chareres’s Table. aa 


Viet 


Virgin-cream. 


Having taken five Whites of Eggs, lec them be well whipr 
and put into a Pan, with Sugar, Milk and Orange-flower-wa- 
ter: Then fet a Plate upon the Furnace, with a litele Cinna- 
mon, and pour in your Cream that is well beaten, and which, 
when made, may be brought to a colour by paffing the red= 
hot Fire-fhovel over it. | £ 


Fried Creani. 


Take about a Quart of Milk, and let it boil upon the Fire, 
putting into it four beaten Yolks of Eggs with a little Flower: 
Stir all together over the Furnace, till the Cream be made, ad- 
ding a little Salt, a fmall Lump of Butter and fome mincd 
Lemmon-peel : When your Cream 4s fufficiently boil’d, pour 
it into a flower’d Dith, fo as it may fpread it felf, and that, when 
cool’d, it may become as it were a fried Omelet or Pan-cake: 
Cut it into pieces, of what thicknefs you fhall think fit, and fry 
them with good Lard; taking caré that they do not {quirt in 

the Frying-pan. When they are colour’d, take them out, ftrew 
them with fine Sugar, and fprinkle them with Orange-flower- 
water: Drefs them in a Dh, and having icd them (if you 
pleafe ) with the red-hot Fire-fhovel, let them be ferv’d up 
hot. Otherwife, when this fort of Cream is fpread in a Dith 
upon the Dreffer, youmay put fome Butter into a Frying-pan, 
and. fry it in the fame manner as an Omelet. - As foon as it is. 
colour'd on one fide, turnit upon the Difh, and ler it flip thence 
gently into the Frying-pan to give it the like colour on both 
fides. Then it may be fugar’d, ic’d and ferv’d up hor among 
the Intermeffes. . ee 

To render all forts of Creams more delicious, inftead of or- 
cinary Flower, that of Rice may be usd, which is much better. 
for that purpofe, and good Creams may be made eyen altho’ no 
: eres Eggs 
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"Eggs were put therein, viz. with Milk, if they are to be eaten — 
with Butter, and with Almond-milk, ifeaten only with Oil. - 
_A Quart of Milk muft always be reducd to a Pint, in the boil- 


ing, to the end that the Flower may not be tafted. 
Yee _ Chocolate-cream, Pare 
\ ‘Take a Quart of Milk with a quarter of a Pound of Sugar, 
and boil them together for a quarter of an Hour: Then put one 
beaten Yolk of an Egg into the Cream, and let it have three or 
four Walms: Take it off from the Fire, and mix it with fome 
Chocolate, till the Cream has affum’d its colour. Afterwards 
you may give it three or four Walms more upon the Fire, and, 
having ftrain’d it thro’ a Sieve, drefs ic at pleafure. * 


Sweet Cream. 


_ Take three Quarts of Milk newly milk’d from the Cow, and 
Jet it boil; but when 1t rifes, take it off from the Fire, and ler 


it lye by a little while. Then take off all the Cream that ap- 


pears on the top, tobe pit intoa Plate} fet the Pan or Skillet 
again upon the Fire ; and continue to do the fame thing, till 
your Plate be fulloffuch Cream. Afterwards put fome fcented 
Waters into it, and forget not to fugar it well, before It is fery'd 
up to Table. ; : j 


White ana light Cream. 


Take three Gallons of Milk, with half a quarter of a Pound 
of Sugar, and let it boil half a quarter of an Hour: Then take 
it off from the Fire, and put intwo Whites of Eggs well whipt, 
ftirring all together without intermiffion. Set your Milk or 
Cream upon the Fire again, and let it have four or five Walms, 
Eawaly whipping it. Afterwards you may drefs it as you 
pleafe; fprinkling it, as foon as it is cold, with Orange-flower- 
water, and ftrewing it with fine Sugar. It may alfobe brought. 
to a colour, with the red-hot Fire-fhovel. Oo 
Cinnamon-cream is made after the fame manner, as that of 
Chocolate, OW: | 
As for the Sauces with Cream, fee the Articles of Artichokes, 
Afparagus,Muthrooms,€9c. as alfo the Ome/ers, with Cteam of fe- — 


veral forts, and other Meffes mentioned in-the General Table. 
‘% ee Crm 


twa or three Rocamboles and other feafoning Ingredients, — 
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CREP! Vee oath 
"Take fome part of a Filler of Veal, with a Bec bE zee | 

and ler them be parboil’d together in a Pot: When they are 
cold, mince them with Leaf-fat out of a Hog’s Belly, Chibbols, — 


a 


Then beat them all in a Mortar, with a little Cream or Milk, — 
and fome Yolks of Eggs, and put this Farce into Veal-cauls af- ” 
ter the manner of white Puddings. They are ufually bak’d in” 
a Tourtiere or Pie-pan, in an Oven moderately heated, and — 
brought to a fine Colour ; to be ferv'd up for the Out-works of | 
Side-difhes. BUG <a : 


ad CROQUET SS, 


Croquets are a certain Compound made of a delicious Farce; 
fome of the bignefs of an Egg and others of a Walnut. The 
firft fort may be us’d for Side-difhes, or at leaft for Out-works, © 
arid the others only for garnifhing. To that purpofe, take the” 
- Breafts of large fat Pullers, Chickens and Partridges, and mince 
this Meat with fome Bacon, Calves-udder, Veal-{weet-breads, 
all parboil’d , Truffles, Mufhrooms, Marrow, the crummy part 
of a Loaf, fteept in Milk, and all forts of fine Herbs, as alfo_ 
a little Cream-cheefe , and as much Milk-cream, as fhall be- 
jude’d requifite : When the whole Mixture is well minc’d and 
feafon’d, let four or five Yolks of Eggs be put into it, and. 
one or two Whites. With this Farce, the Croquets are to be 

. form’d of a round Figure, then roll’d ina beaten Egg, breaded 
at the fame time, and fet by in a Difh, in order to be fried 
afterwards with {weet Lard, and ferv’d up hot to Table. The 
fame Farce may alfo ferve to ftuff Fricandoes or Scotch-Collops, 
and for the Filers-Mignons hereafter-mentiond. = 4 
_ As for the leffer Croquers, they may be made with the fainell 
Farce, or with any other that is fomewhat delicious and thick, 
and are ufually dipt into a certain Pafte or Batter, like thar of 
Apple-fritters, before they are fried : They may alfo be Flow. . 
er d or breaded, to garnith all forts of Difhes, in which there are 
any Services of wild Fowl, and ought always to be fery'd up. 
hot to ‘Fable. 
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Pou CUM. ERs, 


Cucumbers are ufually farced to ftuff great Joints of Beef, 
as it has been already obferv’d, and are alfo drefs’d after feve- 
ral other manners, particularly 442 Matelotte, and in a Sallec: 

‘Potages are often garnifh’'d with them; Filets of Cucumbers 
“ate fometimes prepar'd, and they are one of the principal Ingre- 
“dients of the Salpicon. We-have elfewhete explain’d what re- 


. lates to the Cucumber-Filers, and the Salpicon fhall be deferib’d — 
in its proper Place. Therefore it will be fufficient here to give 


-fome account of the farced Cucumbers and of thofe 4 /a Mate- 


Jotte ; in regard that all the reft may be very eafily prepar'd ; 


a as Potages, Sallets and Legs of Mutton with Cucum- 
ers =, 


Farced Cucumbers. 


Take Cucumbers, fuch as are not too thick, let them be clear 


“par'd from their Seeds and kept whole. Inthe mean while, a _ 
‘Farce is'to be prepar’d of all forts of Fowl, and if you pleafe, a- 


i of Veal, all well minc’d, with fome parboil’d Bacon, a 
‘little tried Fat, fome boil’d Gammon chopt, Mufhrooms, Trzffles 
and all forts of fine Herbs; the whole Mixture being well 
_minc’d and feafon’d. Then your Cucumbers, being fcalded a 


little while, are to be ftuff’d with this Farce, and boil’d in good. 


Gravy or fat Broth, but not too much. Having taken them 


out, let them be cut into two pieces and fet by to cool, whilft” 


a fort of Pafte or Batter is preparing, as ir were for Apple-frit- 
‘ters: This Pafte is to be made of Flower mixt with white 
Wine or Beer, a little melted’ Lard and fome Salt. Afcerwards 
“certain (mall Skewers are to be neatly cut out,of the bignefs of a 
writing Pen, and the pieces of Cucumbers are to be piere’d thro’ 


with them,fo as all the ends may be cn one fide,that they may be . 


conveniently thruft into a piece of Beef. The Cucumbers are to 
be dipt in the faid Pafte, and brought to a fine Colour with 
melted Lard, and the piece of Beef being drefsd with a Gam- 
mon-hafh, and the Marinades put upon it, is to be ftuff’d with 
thefe farced Cucumbers. If there be any Farce left, ‘you may 
roll it up, with your Fingers dipt in Flower, and make round 
pieces of the thicknefs of an Egg, which are to be boil’d at the 
fame time with the Cucumbers; but very. gently, ior the 
2 arce 
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Farce may hold together : They mutt alfo be fried in the fame. _ 
manner. | ae a — 3 


| Cucumbers dve[s'd a la Matelotte, or after the Sea-fafhion, J 


They are to be farced as the former, and boil'd in good Gra- ~ 
vy : Take care thar the Fat be well taken away, and that too © 
much Sauce be not put to them: Then thicken them with fome — 
good Cullis and pour ina little Vinegar, before they are fery'd ~ 

up hot to Table : They ought to be all of a fine red Colour. 
‘ Farced Cucumbers are alfo put into a Ragoo and white © 
auce. : 4 


a 


To preferve Cucumbers, 


Take the beft forz of Cucumbers, that are not too ripe, and — 
fet them in-good Order in a Pail, earthen Pan, or fome other 
Veffel, in which is put an equal quantity of Water and Vine-| 
gat, with fome Salt; fo as they may be thoroughly fteept : — 
They muft be well cover’d; and not touch’d for the {pace of a — 
whole’Month. Thus when Cucumbers are outof Seafon, thefe ~ 
may be us‘d,’after they have been well par‘d and foakd. If you © 
would garnith Potages with them, they muft be fealded; alfo ~ 
when:they are us’d for Fi/ers,as well on Days of Abftinence as on — 

... Flefh-days, they muft be cut after the ufual manner, and drefsd, 
_ as if they were frefh. Indeed they will be of great ufe through. ° 
out the. whole Winter, and during the time of Lent. To thofe 
“that are to be eaten in a Sallet, fome Pepper is ufually added, — 
with fome Handfuls of Salt, and they may be ftuck with Cloves, © 
at leaft one for every Cucumber. They are commonly call'd © 

- Girkins or pickled Cucumbers ; and to this purpofe, theleffer ~ 
fort is to be chofen, fuch as grow in the latter Seafon. They ~ 
are generally pickled with the Stalks or Leaves of Purflane, and — 
more efpecially with Samphire, which ferves inftead of {weet — 
Herbs for that fort of Saller. | 
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: t ACH for different Potages on F lefhadays. 


This fort of Cullis may ferve for feveral {mall Potages on 
Flefh-days, particularly, of Profirrolles, Partridges, Quails, Larks, 
Wood-cocks and Teals; all which may be garnifh'd with Fri- 
candoes and Veal-{weet-breads. To make this Cullis, take a 

iece of Buttock-beef, and having caus‘d ir to be roafted very 

own, let all the browneft part of it be pounded hot in a Mar-— 
tar, with Crufts of Bread, the Carcaffes of Partridges and of o- © 
ther Fowls that are at hand. The whole Mafs being well pound- | 
ed and foak’d with good Gravy, put it into a Stew-pan with 
Gravy and ftrong Broth, and feafon ic with Pepper,Salt,Cloves, 
Thyme, fweet Bafil and a piece of green Lemmon. Let it 
have four or five Walms , 4train it thro’ the Hair-fieve, and 
make ufe of it to be pour'd upon your Potages with Juice of | 
Lemmon. aca : ; 


A Gammon-cullis, 


_ Take one half Veal and the other Gammon, put it into a 
Stew-pan and order it, without Lard, as if it were for Veal- 
gtavy: ‘When it is fufficiently boil’d, add thereto fome dry 
ufts, Chibbol, Parfly, {weet Bafil and Cloves, with the beft 
fort of Broth: Ler it be well feafon'd, ftrain'd thro’ a Sieve 
and kept fomewhat thick. | aes 


A Capon-cullis. 


Take a roafted Capon, and pound it in a Mortar, as much — 
as is poffible: Then fry fome Crufts of Bread in Lard, and 
when they are become very brown, put to them fome Chibbol, 
Parfly, fweet Bafil,-and a few Moujfferons well chopt: Mix 
thefe with the reft, and make an end of dreffing them over the: 
Furnace. Afterwards pour in as much of the beft Broth, as you 
fhall judge requifite, and ftrain ir thro’ the Hair-fieve. 
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A Partridge-cullis. | 


: ; . ° Ry: : : ‘ 
Take two roafted Partridges, and pe them well ina Mor- 
‘tar, with the Bards or thin Slices o 


get up berween-your Fingers, with the like quantity of Mufh- 


rooms, fry them in Lard with fine Herbs, Chibbol, {weet Ba- — 


Bacon with which they — 
were drefs'd : Then taking as many green Truffles as you can 


fil and Marjoram: Afterwards mix your pounded Meat toge- — 
ther in the fame Stew-pan, with two good Spoonfuls of Veal- 


gravy ; lec them foak over a gentle Fire, and ftrain them thro’ — 


the Sieve with Lemmon-juice, 


. A Cullis of Ducks. 3 big 


Take a voafted Duck, and let itsbe well pounded in a Mor. — 
tar: Then caufe fome Gammon tebe fried brown in a Silver- — 
difh, and put it into a Pot, with a Handful of Lentils to be — 
_ ftew'd all together; adding two or three Cloves, a Clove of 
Garlick , fome Savoury and Chibbols: When they are-all © 
boil’d, pound them with the Duck-meat, and drefs them in a © 


Pan with Lard, as alfo afterwards with clear Broth, to the © 
end that your Cullis may come toa lively fair colour: Laftly, — 


let it be ftrain’d thro’ the Hair-fieve with Lemmon-juice, and. — 


kept for ufe. 3 


A Cullis of large Pigeons, 


Let two or three large Pigeons be roafted, and pounded in 


py ee — 
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a Mortar: Then mince three Anchovies, with as many Capers ~ 


as can be taken up between your Fingers, a few Truffles and 


Morilles, two or three Rocamboles, fome Parfly and Chibbols 


all chopt very {mall ; mix them with the Pigeon-meat, and fry. 
them ina Pan, with Lard: Let fame of the beft Gravy thar © 


you have be put thereto, ftrain it thro’ a Sieve with the Juice — 


of a Lemmon, and keep it as thick as you fhall think fir, 
A Cullis made with the Breast of a fat Pullet, 
Take the Breait of a large fat Pullet, with a piece of Veal 


boil’d very white and pound them in a Mortar: Then provide 
a quarter of a Pound of {weet Almonds, which are likewile 2 
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be pounded together, with the crummy part of a whiteLoaf 
foak’d in good Broth made of the Pullet’s Bones, that was 
pounded before. The fame Broth may be usd to lay the Meat ~ 
nd Almonds a foaking in a Stew-pan, giving them a Walm 

or two. In ftraining it thro’ the Sieve, a little Milk or Cream 


} ae e ° e 
may. be put to it, to render it white, and care muft be taken, 


chat it do not turn as itis heating. . 


; ae 2 A mbite Cullis for Fifh-days, : 


Take as many Almonds, as you fhall judge requifice, and 
‘pound them in a Mortar: You are alfo to provide fome Bread- 
crum foak’din‘Cream or Milk, and fome Fith-Filets, drefs'd as _ 
white as ‘is poffible. Add thereto fome freth Moufferons, white 

| Truffles, {weet Bafil and Chibbols, and take fome of the cleareft 
Broth you can get, to boil all for the {pace of one quarter of an 

| Hour. Afterwards this Cullis is to be ftrain’d thro’ the Hair-fieve ~ 
and may ferve for all forts of Meffes that require white Broth. 


Other Cullifes for Fifh-days. 


_ ~Some Onions and Csrrets are to be fried as ic were for a fort 
_ of Broth, and when they are turn’d brown, let a Handful of Par- 
fly be thrown in, wich a little Thyme, fweet Bafil, Cloves, 
, Crufts of Bread, Fith-broth and a little Vinegar. GAts at 


Vos BG Wills of Roots. é 


_.. Take Carrers,Parfly-roots,Parfneps and: Onions cur into Slices, 

tofs them up all for a little while ina Stew-pan, and pound them. 

_in.a Mortar, with a douzen and half of Almonds and a piece | 

of Bread-crum foak'd in good Peas-foop :. Let the whole Mix- 

ture be boil’d ina Pan, and well feafon’d as the others. Then 

_ {train ict hor thro’ the Sieve, and make ufe of it for all the Po- 

_ rages of white Onions, Leeks, Cardoons and Goats-bread that 

are fried, marinated, or put intoPafte; asalfo forthe Potage of 
Skirrets.. : mg Siig Ot te 30 | 


A Cullis of ‘Lentils. 


Take fome Crufts of Bread,Carrets;Parfneps,Parfly-roots and : 
@nions cut into Slices;fried in Oil or very hot Butter: If i be for 
| H 4 Fileth- 
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-Filefh-days, you may put thereto fome burnt Lard, and throw : 
in your Palfe and Crums of Bread. Let all be fried brown, till 
that which fticks to the bottom of the Pan becotnes very red : 
Then put fome Lentils therein, with Broth, and lec it be well | 
feafon'd. When it has had four or five Walms, with a piece 
of Lemmon, fet it be ftrain'd thro’ a Sieve; fo that it-may 
ferve for Lentil-potages, Crufts farced with the fame, Crufts 
" farced with Pike and Lentils, and feveral others ; as Soles, Qua- 
_ vivers, Carps, 9. On Flefh-days ‘twill alfo be of good ufe 
for Potages of Pigeons, Ducks, Partridges, &%c.. fu 
There are alfo many other forts of Cullifes, thar are made 
for different Things ; as Cullifes of Anchovies, Carps, ‘Traffles,” 
Moufferons, Morilles, common Mufhrooms, ‘Peas, Yolks of Eggs, 
and others that may be.found by means-of the General Table) 
of the Meffes, at the end of this Volume, = 2 0 


i 


) 


Cin 2 eines. 
Farced Cutlets. 


Take a Quarter of Mutton or Veal, and boil it in a Por 
with good Broth : Then take it out and cut off all the Fleth, 
keeping the Bones of the Cuelets or fmall Ribs. This Flefh 
ferves to make a Farce, with parboil’d Bacon,‘ Calves-udder 
boil’d, a little Parfly and Chibbol, Mufhrooms and Truffles, all 
chopt together, and pounded in a Mortar, with the neceffary 
Spices and feafoning Ingredients ; alfo.the Crum of a Loaf 
foak’d in Milk or Gravy,and a little Milk-cream. Let the whole 
Farce be thicken’d with the Yolks of Eggs, fo as it may not be 
too liquid.. Then take Bards or broad Slices of Bacon according 
to the’ bignefs of your Cutlets ; put fome ofthis Farce upon 
thofe Bards, with the Bones of the Cutlets, and do the fame 
thing to every Curler which is to be made round, with a Knife 
fteepr in whipt Eges, as if it were a real Curlet. After. 
‘wards they are to be wafh'd over and breaded on the Top) 
and when put in good Order in a Baking-pan, they are to be’ 
' fet into the Oven, to give them a fine colour. Thefe are 
| call'd Farced Cutlets, with Cream, and may ferve to garnith all 
ferts of Side-difhes and for Out-works. ada 

Veal-Cutlets farced with nothing but Fennel are likewife in 
ufe, and fome Gravy is to be put in the bottom of the Dith, as 
they are ferying up to Table for Qut-works. tors 
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: _ aAnother Side-difh of Cutlets. | 

| eo er eT ! ; 
Take the Cutlets of Veal or Mutton, thar are very tender | 
ind well cut ; lard them with thin Slips of young Bacon, as it 
were Fricandoes., and dre{s them in the fame manner ; feafon- 
g them, as much as is needful. If thefe Cutlets ferve for a_ 
eparate Dith, all forts of Garnitures ought to be put to them ;_ 
out if they are to be us’d only for the garnifhing of fome other 
side-difh, it would be only requifite to ftew them in their own 
sravy ; becaufe a particular Ragoo is to be pourd upon the © 
Mefgs in the middle’of the Difh. ft Loin 


fis Cutlets in Haricot and orherwife. i Sth of 


- Matton-cutlets may be in Haricor, with ftew'd Turneps, and 
2 well-feafon'd Liquour to thicken them, as they are dreffing : 


Some Chefnuts may be added , before they are prepar'd for 


‘(Out-works. As foon asthey are drefsd, they may alfo be 
perp in Lard, breaded and:broil’d upon the Grid-iron ; putting — 
to them fome good Gravy and Lemmon-juice, when ready to 
be feryed up. Otherwife they may be marinated, fried. till they 
come to a fine colour and garnifhd with fried Parfly ; or elfe — 
a good Cullis and Gravy may be pour’d on them, witha piece 
of Lemmon and Traffles ; fo as they may be laid a foaking to- 
gether for a while, and fome Lemmon-juice fqueez'd in, as 
they are ferving upto Table. ed : 
a oS 
DassorSaNDLING 3’. 
pe: A Side-difh of a marinated Dab, ’ | 
| your Dab be cut thro’ the Back, to the end rhat the Ma 
‘rinade may penetrate it, and when it is fufficiently pickled 
let it be well breaded with Bread-crum and feafon'd Chippings : 


ahi it be bak'd and garnifh'd with Petits-patex or little 
ies. . | Wires 
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A Dab or Sandling in a Salle, — < 


Boil this Fith in a Court-bouilon, and when it is cold, cut it 
into Filets ; with which, and fome {mall Sallet-herbs, you are 
ro drefs a Plate; feafoning them, with Pepper, Salt, Vinegar: 

-and Oil: Or elfe you may make the Ramolade-{auce, mention'd) 
Pag. 41. and ferve them up for Intermefles. 9 = I 


Other manners of dreffing Dabs: | 


_ If you have no other Dith with white Sance, leave your! 
Dab entire, and let it be ferv'd up hor with white Sauce and 
Cream, for a Side-difh.. Sometimes they are drefs’d in Filets, 
_ with Anchovie-fauce, and in a Court-bourlon, to be ferv'd up,” 
when cold, upon a Napkin for Intermeffes ; and they may alfo © 
be put into a Pie, as the Turbots, but they ought not totak 
up folong-rime in Bakingwd . 2009.9 ge apd) ao 


MDa @ phe boned q 
We have already explain’d the manner of preparing a Fifh-” 
Daube, under the Second Article of Carp, let us now fhew how: 
it ought to be order’d for Fleth. | E a 

| : * 


| A Danube of a Leg of Veal. yo 


Having taken off the Skin from the Leg, let it be parboil’d, ' 
larded with {mall Slips of Bacon, and fteepr in white Wine, ~ 
with Verjuice, a Faggot of fine Herbs, Pepper, Salt, a Bay-— 
leaf or two and Cloves: Then let it be. roafted, and bafted © 
with the fame Wine, Verjuice and a little Broth. When it is — 
seady, make Sauce for it, with the Dripping, a little fried Flow-~ 
er, Capers, Slices of Lemmon, Mufhroom-juice and an Ancho- — 
* vie, and let your Leg of Veal foak therein for fome time, be, 
ee it is ferv'd up to Table ; which may be done for a Side- 


" A Leg of Mutton may be drefsd inva Dauybe after the fame 
manner. , | | 3 eu 2} 


Ded e$ 


ie : ‘Daubes of green Geefe and others. 
Let your Geefe be larded with middle-fiz'd Slips of Bacon ; fea- 


on’d with Pepper,Salt,Cloves, Nutmeg Bay-leaves,Chibbols and 
sreen Lemmon 3 and wrapt up in a Napkin : Then let them 
¢ boil’d in a Pot, with Broth and white Wine, and left till 
hey are half cold, in their own Broth ; in order to be ferv’d 
1p to Table upon a Napkin, with fome Slices of Lemmon. 
“Tn like manner, you may drefs Turkeys, fat Capons, Par- 
ridges and other forts of Fowl. : | | 


* sae a ee he” 
mee _ The Manner of Dreffing it. 


If you would have it roafted, let it be larded.. with thick 
Slips of Bacon, feafon'd with Pepper, Salt and beaten Cloves, 
and fteept in Vinegar, with Bay-leaves and Salt: Then let it 
be roafted by a gentle Fire and well bafted : When it is ready, 

ut fome Anchovies, Capersi, Shalors cut fmall, and green 
Lemmon into the Sauce, which may be thicken’d with fried 
Flower. It may likewife be larded with {mall Slips of young 
Bacon, and put into a Marinade, with five or fix Cloves of 
Garlick : Ler it be roafted,'cover’d with Paper, and eaten with 
Pepper and Vinegar. - | 

‘The Fawn of a Deer may be drefs‘d after the fame manner, 
ar that the Marinade or Pickle for it, ought not to be fo 

rong. ain Ue 

You may alfo prepare for a great Dith ; the Leg of a-Fawn, 
with the Rump, one half larded and the other breaded, gar- 
nith'd; with Pecirs-patez or little Pies, and having Vinegar and 
Pepper for Sauce ; of which fee an Example, Pag. 16. Orelfe 
being larded with thin Slips of Bacon, 1t may.be eaten, with 
{weet-four Sauce made of the Dripping, Sugar, Cinnamon, 
white Pepper, green Lemmon, a litrle Salt, fried Flower and a — 
mined sealed’ Let all be boil’d over a gentle Fire, with Cla- 
ret or Vinegar; let the Fawn be turn‘d therein, from time to 
time, to take-the whole relifh ; and let fome Capers be added, 
as it is ferving up to Table. | | 


Ducks 


Ho manners, of which thefe that follow, are moft remarkable. _ 


“y08 The Court and Country Cook. 
with fine Herbs, chopt Parfly and Chibbols: Care muft be tas 


ken that this Ragoo be fomewhat thick; bur ’tis no matter 


_. ferv'd upto Table. 


“Porages of thofe different forts of Pulfe under the Letter P. where 
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- Potages are fometimes made with Ducks ; they ate Ifo. 
roafted and ferv'd up with Sauce, and drefsd after feveral other 


To drefs Ducks with Oifters. 


Take wild Ducks, let them be well trnféd; and make a 
Ragoo, with Veal-{weer-breads, »Traffles and Oifters, feafon'd” 


whether it be red or not: When it is almoft ready, the Duck 
mutt be farced with ir, well ty’d up, and'roafted a little while, 
Afterwards a Muthroom-cullis, or Sauce after the Spanifh Mode, 
fuch as is ufually made for Partridges, may be pour’d upon) 
them, and they are to be ferv'd up hot, fora Side-difh, Orher 
forts of Water-fowl may be drefsd inthefame manner. 


Other Side-difbes of Ducks. 


A Ragoo may be'prepar'd for them, with Veal-fweet-breads, 
Artichoke-bottoms, Truffles, Mufhrooms, a Clove of Garlick, a 
tittle Vinegar and a Bunch of fine Herbs ; and they may be 
garnifh’d with Fricandoes, and Lemmon-juice, before they are) 

Atanother time, when your Ducks are roafted, cut them into” 
Filets, and put them into a Ragoo of Cucumbers, with Rocam- 
boles, Lemmon-juice and a little Vinegar ; fo as they may be 
ferv'd up for Out-works. | es t 

Ducks may be alfo drefs'd in a Ragoo; and Turneps boil’d ~ 
with them, may ferve for their Garniture. yee 


Porages of Ducks. 


Ducks may be us’d in Potages with Peas, a Cullis of Lentils) 
Cabbage, Turneps and other Roots: But forafmuch as this is 
common to them, with feveral orher Meffes, a particular Enu-" 
meration of which, would lead us toa far and even to little purs 
pofe out of the Way ; the Reader is referr’d to the refpective 


he 


q tT Ova SF Te Ant) 8 ly i a? fF ae 
ie es De oe RP MRR hil Vaca ve eaPes eae 
if a > ete ah eae 


mee i ee Rea ie (aa le Sey ¢ 


i pf oor ; Wwe 
ri ia ie ie ; 
bi p CEE ES 09 ox z 
: ate a ea 
i 


ie may find general Inftructions, as to what ought to be ob- 
erv'd, with ref ec to all forts of Wild-fowl and Poultry ; for 
he avoidin, a esious Repetitions : So that this one Inftance 
nay be his farure Direction, whenever any Matters thall occur 
of the like Nature. => - ao, Lae 
- See likewife under the Article of Pies, what relates to thofe 
of Ducks, as well hor as cold. be: | 
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SRA-DUCKS , 
They may be put into a Daube, after the anf fame manner 
1s green Geefe or Ducks, and being well drefs'd, may be ferv'd 
1p to Table, upon a white Napkin, garnif'd with Parfly and 
Slices of Lemmon. 7 i 
A Side-dith may alfo be made of them, with Cucumbers, 
is well as many others, or elfe they may be drefsd after the 
following manners. 3 


A Sea-duck in a Court-bouillon. | 


After having pickt’'and drawn your Sea-duck, ler it be lard-_ 
ed or ftuff’d, with thick Slips of Eel-flefh, and boil’d four or 
five Hours over a gentle Fire, in Water, with Pepper, Salt, a 
Bunch of Herbs, a Bay-leaf or two, Cloves, a little white Wine 
and a Lump of Butter: Then prepare a Sauce for it, with na- 
tural Butter, fine Flower, white es Salt, green Lemmon - 
and Vinegar, and lec the bottom of the Difh, in which ‘it is 
drefs'd, be rubb’d with a Shalot. : Bh ge 


A Sea-duck with Chocolate in a Ragoo, 


_ Having pickt, cleans'd and drawn your Sea-duck, as before, . 
let it be wath’d, broil’d a little while upon the Coals, and after- 
wards put into ‘a Pot; feafoning it with Pepper, Salt, Bay- 
leaves and a Faggot of Herbs. Then a little Chocolate is to be 
made and added thereto ; preparing at the fame time a Ragoo 
with Capons-livers, Morilles, Moufferons, common Mufhrooms, 
Trifles and a quarter of a hundred of Chefnuts, ‘When the 
Sea-duck is ready drefs'd in its proper Difh, pour your Ragoo 
upofi it; garnifh ic with what you pleafé, and let ir be ferv'd 
upto Table =~ | 


A 
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A Sea-duckinWaricot.’ 
Let ic be drefs’d as before, and let a Ragoo of Turneps be 
tade, which are to be fried {omewhat brown : Then let all be 
foak’d with the Sauce of your Sea-duck, which, when ready, 
muft be cut into pieces and laid upon the Turneps. . me 
let it be prepar’d and ferv’d up to Table at a convenient time, 
garnifh'd, as you fhall think fir. — , in 


-Sea-ducks ia a Pot-pourri or Hotch-potch. 


Lard your Sea-ducks with thick Slips of Eels-flefh, a 
rofs them up in a Pan with burnt Butter : Then put them int 
a Pot oma tthen Pan, with a little of the fame Butter, Flower 
ands Water, feafon'd with Pepper, Salt, Nutmeg, Cloves, Mufhe 
~ rooms a Faggot of Herbs and green Lemmon: Let them boil & 
ver a gentle Fire,during four or five Hours,as it were in a Cour 
bouillon, and when you would have it ferv’d up, add fo 
Oifters, Capers and Lemmon-juice. nee 


val A roafted Sea-duck. BS 

Let the Sea-duck be bafted as it is roafting, with Butter and 
Salt,and then let a Sauce be made for it with the Liver; which 
is to be minc’d very {mall and pur into the Dripping, with Pep- 
per, Salt, Nutmeg, Mufhrooms and Ofange-juicé. ‘j 


A Sea-duck Pie. 


| 


‘Take Sea-ducks that are well pickt and-trufs‘d, let them be 
beaten a little on the Breafts, broil'd on the Coals and tied up at 
the ends. Take the Liver, with fome mined Truffles, Mute 
rooms, Parfly and Butter, a few Chibbols and Capers, with an 
Anchovie ; all being well chopt, enrich'd and feafon'd: Then 
- the Body of the Sea-duck is to be ftuff'd with this Farce, and 
a little of the fame kept, to be put underneath. In the mean 
while, roll out your Pafte for the Under and Upper-crufts, and 
let the Pie be bak’d ywhen fill’d with the Sea-ducks. If you 
would have it.ferv’d up hot, a good Ragoo muft be made with 
‘Carps-roes, Cray-fifh-tails, Mufhrooms and Truffles, or one of 
Oifters ; but if ic be defign'd for a cold ftanding Difh, you 


have 
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aave no more to do, but to let it cool after’it is bak’d, and to - 
fet it on the Table, as you fhall find an occafion. , 

> ——_ss«~Potage of Sea-ducks. | 
As for the Potages of Sea-ducks ; ‘tis requifite that they be 
boil’d with good Fifh-broth, and afterwards laid a foaking with 
he fame. ‘Then a good Fith-hafh is to be prepat’d, to be pour'd 
upon the Sea-ducks, as*foon as they are put into the Soop, 
which has been fufficiently foak’d. Let them be garnith’d with 
Sole-Filers, Whitings, Cray-fith, or other forts of Fith; with 
a well feafon’d Ragoo,- and a good Cullis of. Cray-fith or Muth- 
rooms. Thefe are all to be fervd up hor, and Potages may 
be madeé of Sea-ducks with Lentils. — 


BOAR sy 
Calves-ears farced. 


Calves-ears farced are’ commonly usd for Intermeffes; ro 
which purpofe, fome entire Ears are to be. well {calded or par- 
boil’d a little: Then a good thick Farce being made, ftuff the — 
nfides of them, and fow them up neatly round abour: They. 
‘are to be boil'd, as Pigs-pettitoes,. 2 /a Sainte Menechout, and 
-unfow'd, when ready, bur fo asthe Farce may not fall out. Af- - 
terwards, roll them up in Eggs lightly whipt, bread them at the 
fame time, fry them in Lard, as it were Croquers, and garnith 
them with fried Parfly. : 


Hogs-ears. 


| Hogs-ears may be dtefs’d with Herb-Robert Sauce, after 
they are cur into Slices, and fried in a Pan with a little Butter. 
¥ou muft alfo fry in the fame Butter fome Chibbols cut very - 
-{mall, feafon’d with Pepper, Salt, Nutmeg, Vinegar, Capers 
and a little Broth; and when you would have them ferv'd up, 
add fome Muftard : The fame Slices may be put into Pafte, fried 
~and fet on the Table with white Pepper and Lemmon-juice. 
For a Soufce of Hogs-ears and Feet, fee the laft Arvicle of the 
Letter S. , 
bide EELS. 
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How to farce them: 


_ The Bones of Bels may be fare’d in form of a white Pudding? 
To that purpofe, a good Gedivee is to be made with the Fleth ¢ 
the Eels, which you muft pound in a Mortar, mixing with it 
{ome Cream, Bread-crum, two or three Rocamboles and halfa 
‘Clove of Garlick: When the Godivoe is well feafon’d, farce 
your Bones neatly with it, bread them well with Bread-crum, 
_and bake them in a Pie-pan, till they come to a fine colour. 


Eels with white Sauce. 


When, the Eels are skinn’d, cut them into pieces, and let 
them be {calded in boiling Water : As foon as they are dried 
with a Napain, tofs them up in a Pan, with natural Butter, 
and ftew them with Pepper, Salt, Cloves, Nutmeg, a Bay-leat 
and a piece of Lemmon ; fome adda Glafs of white Wine to 
thefe Ingredients. Jn like manner drefs fome Artichoke-bot=” 
roms, Mufhrooms and Afparagus-tops, with fweer Butrer and” 
fine Herbs, and make a white Sauce, with the Yolks of Eggs” 
and Verjuice ; accordingly, as the time will allow it, or when) 
they are ready to be fet on the Table: Let them be garnifh’d 
with fried Bread and Slices of Lemmon, and ferv’d up with the 


i ‘ 


Juice of the fame. 
Eels with brown Sauce. . 


Let them be tofs'‘d up in a Stew-pan with burnt Butter, fine 
Herbs chopt very fmall, Chibbols, ees Salt, Cloves, Nut-= 
meg and Capers ; adding alfoa little Verjuice and white Wine, 
if you think fit, with fried Flower. Afterwards let all be ftewd_ 
together in a Dith or earthen Pan, and garnifh’d with Lemmon, | 
as they are ferving up to the Table. . | 


Fried Eels, re . : | 


They mutt nor be skinn’d, but the Bones being only taken a- 
away, ler them be cut into pieces, and marinated with Vinegar, _ 
Pepper, Salt, Bay-leaves, Chibbols and Lemmon: Then they — 


| 


| 
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are to be flowerd and fried in refined Butter. Before they are 
ferv’d up, let a‘Sauce be made for them with Parfly, Rofe- 
vinegar and white Pepper. GEE RK Lae : 
_ . Eels broiPd upon the Grid-iron. 

ater having skini'd your Eels and cut them into pieces, Jet 
them be marinated as before, and let a Sauce be prepar’d for 
them, with burnt Butter, Flower, Capers, Pepper, Salt, Nut- 
meg, Cloves, Vinegar and a little Broth, When the Eels are 
fufficiently broil’d upon the Grid-iron, let them be ftew’d a little 
in that Sauce: They may alfo be drefs'd with Roberr-Sauce and 
{weer Sauce. 


Eek ia'a Daubé. - 


Tet fome of the Fleth of Eels and Teénches be mine’d, and 
feafon’d with, Pepper, Salt, Cloves and Nutmeg: Then let 
‘Lardoons be made of the other part of the Eels-fleth; of which 
ane Lay is to be put upon the Skins, and another Lay of the 
‘minced Flefh, continuing fo to do alternately. Then let all be 
wrapt up in a Linnen-cloth, and boil’d in the fame manner as 
Fifh-gammon, that is to fay, in one-half Water and the other 
‘red Wine; feafoning them with Cloves, a Bay-leaf or two and 
‘Pepper. When they are cool’d in their own Broth, let them be 
ferv'd up in Slices for Intermeffes, rather than Side-difhes, 


Eel-potage.. 


__ When your Eels are skinn’d and cut.into pieces; fry them in — 
a Pan with butnt Butter, fine Herbs, Flower, and the proper 
feafoning Ingredients.. Afterwards put them into. a Pot with 
Fith-broth, the manner of, preparing which is explain’d under 
the Letter B.. As foon,as,the Crufts.are foak’d; let your Po- 
tage be drefs'd and ferv.d up; with Capers and Lemmon- 


juice.» . vs | J ortal 
An Ecl-pie and a Tourte or Pan-pie of the fame. | 


An Eel-pie is generally ferv’'d up hot for‘a Side-difh : When 
the Eels are cut into pieces and their Skins pull’d off, let them 
he feafond after the ufual manner, with Pepper, Salt, Cloves, 
| es Nut- 


} 
} 
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114 The Court and Conntry Cook. 
Nutmeg, fine Herbs, Chibbols, Butter, Capers, Bay-leaves and 
Bread-chippings. ‘The Pie muft be made with fine Pafte either! 
- of an oval or round Figure: When ir is half-bak’d, a Glafs of 

‘white Wine may be pour’d into it, and fome Lemmon-juice, 
when ready to be.fervd up to Table, ae 

As for the Tourte or Pan-pie ; the Eels may either be minc’d, 
after they have been skinn‘d and the Bones taken out, or they 
may be cut into fmall Slices; feafoning them as before, sat 


pieces of Mufhrooms, the Yolks of Eggs and Lemmon-juice 


~as they are ferving up, in order to make a white Sauce. 
ErLt-rpowrs. 


The Eel-powt is both a Lake and River-fith. They may be 


drefsd in Ragoo and Cafferole ; or they may be put into a 
Pic, and a Potage may be made of them, with brown Broth. 


AA Ragoo of Eel-powts. — 


~ Let the Eel-powts becleans‘d from their Slime, with hor Wa- 
ter, and afterwards flower'd, and fried : Then being ‘put into. 
a Difh, with burnt Butter, Flower and diffolv'd Anchovies, let 
all be ftew’d rogether ; feafoning them with Salt, Nutmeg, a. 
Chibbol and Orange-juice or Verjuice. Let them be garnith’d” 
with fried Parfly, and Slices of Lemmon, and ferv'd up for Side- | 
difhes, as all other Fifh-ragoos. he 7] 


a 


Ecl-powts in Cafferole. 


Cleanfe your Eel-powts from.their Slime, Jaying the Livers’ 
a-part, and fry them in a Pan, with burnt Butter: Then pur 
them into an earthen Pan, with the fame Butter, a little Flower 
and white Wine ; feafoning them with Pepper, Salt, Nutmeg, 
a Faggot of fine Herbs, and-a piece of green Lemmon. In the 
mean while, prepare a feparate Ragoo, with the fame Sauce 
as that of the Eel-powts, as alfo with their Livers and fome 
Mufhrooms, and garnifh your Dith with ir, adding the Juice of 


Lemmon; when ready tobe ferv'd up to Table, 


$ | Eel. 
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Fort the Potage, after having wath’d the Eel-powwts, ler them 
be fried whole in a Frying-pan, with burnt Butter and a_ little 
Flower : Then let them be ftew’d in an earthen Pan, with Pep- 
per, Salt, a Bunch of fine Herbs, fome Fith-broth or Peafe-foop, 
‘and alittle white Wine. When they ate ready, drefs them 
ipon your foaked Crufts, and garnifh them with Muthrooms 
and Capers, | ONS GN CGE ic 
For the Pié, skin your Eel-powts, and make a fine Pafte, to 
put them in, with their Livers and Roes, Mufhrooms, Cray-. 
‘fith-tails, Oifters and Artichoke-bottoms: Let them be feafon’d 
with Pepper, Salt, Nutmeg, fine Herbs and Chibbols ; adding 
fome Lemmon-juice, when they are brought to Table. 


‘ * E.G G's: 


There is fict any one Particular throughout the whole Pra- 
tice of Cookery that affords greater Variety of Dithes, than 
Eggs, which are us‘d even on Fleth-days, and fet've altogether 
for the Out-works of Intermeffes: the principal ways of drefs 


fing them, are as follows vz. 
. ) ning 2 Pgs with Orange=juice. 


“Let formné Eggs be whiprt, according to the bignefs of the 
Dith you would have prepar'd, at the fame time {queezing in the 


Juice of an Orange and taking care that none of the Kernels or © 


Seeds fall into it. When they are all well beaten and feafon'd with 
a little’ Salr, take a Stew-pan, and put a flice of Butter therein, 
if it be a Fifh-day, or a little Gravy on a Flefh-day: Pour in 


your Eges, and keep continually ftirring them, as if it were 


Cream ; left they ftick to the borrom: As foon as they are rea- 
dy, turn them into a Plate or Dih, -garnifh them if you think 
fit, with fried Eggs, and let them be ferv'd up hor to. Table. 

pa: Farced Eggs. ae 3 re : 
~ ‘Take two or three Cabbage-lettices, feald them, with Sore 
rel, Parfly, Chervil and a Muthraom, and let all be chopt very 
fmall, with fome Yolks of hard Ess, feafon’d with Salt, and 
: ‘* * a, > 


Nut- 


| 
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‘Nurmeg: Then ftew them with Butter, adding alfo fome na- 
tural Cream,when they are fufficiently ftew’d ; and covering the - 
bottom of rhe Dith with them. Ler the Sides be garnifh’d with — 
fine Herbs and the Whites of the Eggs ftuff’d with another 
Farce, giving them a Colour with a red-hot Fire-fhovel. ‘ 


Farced Eggs may alfo be fried, after having dipt them into 2 
clear Pafte or Batter, and ferv d up with fried Parily. ae 


‘Eggs with Fripe. 


Let the Whites of Eggs only be cut into long or round Slices, | 
and tofs'd up in pitenes Parfly and Chibbol chopt very {mall : 
Then thicken them a little, feafon them with Salt and Nutmeg ; 
adding alfo fome Cream ; and let the Yolks be fried to garnifh — 
your Difh. 


- Petits Oceufs or fmall Eggs. 


_ Fake a Gallon of new Milk, and heat it till almoft ready to 
boil, with a little Salt and pounded Sugar, a piece of Cinna 
mon,a Slice of Lemmon,and fome Orange-flower-water : Break 
four or five new laid Eggs, take away the Whites of fome of 
them, and beat them up with your Milk or Cream {ecalding © 
hot: Then heat a Plate upon a Chafing-difh, and when it is 
very hot, pour in fome of your prepar'd Mefs, after having 
{train’d it thro’ a Sieve. Let it run about, fo as the Plate may be © 
cover'd all over, and let it be brought to a Colour with the red- | 
hot Fire-fhovel. Afterwards beat your Yolks without Whites, 
and alittle Flower to thicken them,with the reft of the Milk: Ser 
the Plate again. upon the Fire to be heated, fo as the Eggs may — 
become, as it were a Cream, and put the Yolks into it: Laft- 
ly, let the whole Mefs be ftrew’d on the Top with Sugar, ad- 
ding the Juice of a Lemmon and fome Orange-flower-water, as 
itis ferving up to Table. — re | 


Eggs after the German Mode. 


Break fome Eggs into a difh, as it were au Miroir, and put 
a little Peas-foop therein : Mix two or three Yolks witha little 
Milk, and ftrain them thro’ a Sieve: Then take away. the 
Broth in which the Eggs were drefs'd,put the Yolks upon them, 
with fome fcraped Cheefe and give them a good Colour, 


Eggs 
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Eggs after the Burgundian Way. 


Take a piece of sed Beet, that has not an earthy or unfa- 

-voury tafte, and pound it well with a Slice of Lemmon, a few ~ 
Macaroons, Sugar and beaten Cinnamon: Then taking four or 
five Eggs, without the Sperm, mix all together very well, and 
ftrain them thro’ the Hair-fieve,with a little Milk and Salt. Af- 
terwards they may be drefs’d in the fame manner as Eggs with 
Milk, and brought to a fine colour. 


Eggs fried in Hogs-ears. 


~The Yolks muft not be usd in this Fricaffy, which is to be 
garnifh'd-with Muftard, if you pleafe, and Lemmon-juice,when 
fery'd up to Table, 3 : 


Eggs with Bread. 


Let fome Bread-crum be well foak’d in Milk during two or 
three Hours, and afterwards ftrain’d thro’.g Sieve, or fine Cul- 
dander ; putting thereto a little Salt, Sugar, .candy’d Lemmon- 
peel cut very {mall, grated Orange-peel and Orange-flower- 
water. Then rub the infide of a Silver-difh wich Butter fome- 
swhat heated, pour in your Eggs, keeping a Fire on the topand 
ainderneath, that they may take a fine colour, and let them be 
orderly fery’d upto Table. Gi aed 


Eggs after the Swif Way, 


Having drefs'd your Eggs as it were au Miroir, bread them 
swith Crum: Then let them‘be cover'd with a Pike-hafh and 
fome f{crap'd Cheefe, and brought to a fine colour, 


| Eggs with Gravy or ala Huguenotte, © — - 


Let fome Mutton-gravy or any other fort be put into a hol- 
low Difi, and when ‘tis hot ; break your Eggs, into it either 
au Miroir or mingled together: Seafon them with Salt, Nut- 
‘meg and Lemmon-juice, and pafs the red-hot Fire-fhovel over 
them, to give them a good colour, i | 
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Eggs after the Portnguefe Way. ” 


Let fome Sugar be diffolv'd, with Orange-flower-water, the 
puies of two Lemmons and a little Salt. Then fer it upon the — 
ire with your Yolks-and ftirr all with a Silver-fpoon. When 
the Eggs flip from the fides of the Dith, they are fufficiently 
-boil’d, and may be left to. cool. Afterwards let them be drefs’d : 
in form of a Pyramid and garnifhd with’ Lemmon-peel and 


Marchpane: } ' ee 
They may alfo be ferv'd up hot in a Difh, after they are ic’d © 
over with Sugar, and colour:d with the red-hot Fire-fhovel, 


At another time, they may be mix’d ina Mortar with fome © 
Goofeberty-jelly or Beet-juice boil’d in Sugar,and then fqueez’d © 
thro’ a Syringe, or a Haur-fieve, to be feryd up dry in a green — 
or red Rock. 7 | : a 


Eggs with Piftachoes. 


Pound your Piftachoes with a piece of candy'd Lemmon-peel ; © 
boil a fufficient quantity of Sugar with Lemmon-juice, and 
when the Syrop is half made, put the Piftachoes into it, with 
the Yolks of Eggs : Let them be ftirr'das before, till they leave 
fticking to the Skillet, and ferv’d up with {weet Water. 


Eggs with Ovange-flower-water, 


~ Ler Sugar and Orange-flower-water be put ingo a Difh or 
Skillet, ‘with fome natural Cream, candy'd Lemnion-peel gra- — 
ted, anda little Salt. “Then pour in eight or. ten Yolks and ftir 
them about after the manner of mingled Eggs. als 


Eggs in Filets, 


Prepare a Syropof refind Sugar and white Wine, and when 
it Is above half done, bear your Eggs therein: Then takin 
them up with a Skimmer, to the end that the Fi/ets may be well 
made, ler them be dried at the Fire, and ferv’d up with Musk 


or fome other Perfume, — 


f 
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Fegs after the Italian Mode. | 
1p be prepar’d with Sugar and a litle Water = 


Let a Sy . 
‘When cis above half made, take the Yolks of Eggs in a Silver- 
{poon, one after another, and hold them in this Syrop to be 


‘continually keeping your Sugar very hor, and they may be 
ferv'd up to Table garnifh'd and cover'd with Piftachoes, Slices 


of Lemmon-peel, and Orange-flowers boil’d in the reft of the . 


Syrop, with Lemmon-juice fprinkled upon them, 
| Eggs with Rofe-water. 


Having temper'd your Yolks with Rofe-water, Lemmon- 
peel, Macaroons, Salt and beaten Cinnamon ; let them,boil in a 
an over a gentle Fire, with refined Butter: When they are 
ready, ice them over with Sugar and Rofe-water or Orange- 
flower-water, and put to ther fome Lemmon-juice, with Pome- 
granate-kernels, as they are ferving up to Table. 


Eggs with Sorrel-juice, eee 

As your Eggs ER poaching in boiling Waren, pow" fome 
Sorrel, and put the Juice or tv inco a Dilh, with Butter, two ot 
three raw Eggs, Salt and Nutmeg : Let this thick Sauce be 
pour'd upon the Eggs, when feryed up to Table, 


Eggs with Verjuce, 


! 


poach’d. Thus you may drefs as many as you fhall think fir, 


Beat up your Eggs with good Verjuice and feafon them with In : 


Salt and Nutmeg: Then let them be poach’d with a little But- 
ter, and pe with fried Bread or fried Pafte. 


Eggs with Cream. 


“When your Eges are poach’d whole with Butter in a Stew- 
pan, Eke them ae cad ste them upéh a Plate: “Phen put to 
them fome natural Cream, with a little Salt and’Sugar, and 
ferve them up hor with Pomegranate-kernels or other forts of 
Garniture. 
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An Egg-faller. 


"Tis ufually made with Anchovies, Capers, Fennel, Lettice, — 
red Beets, Purflain and Chervil ; either of all thefe Herbs, or 

~ of every one of them in particular, and ought to be-well fea 

on dis: a Pick 1 eae 

‘ There are alfo many other forts of Bggs, which it will be” 

fufficient here only to mention, viz. cae Bi) 

Eggs with young Chibbols and other fine Herbs. 

-----= poach’d with Robert-Sauce,. | ~ mc QOays 4 
--—- with Milk. Se ede 

-—-- drefs'd au Miroir. eee S 
_ -~~- drefs'd whole with green Sauce. 


-= 


e--r- in a Hafh, poach’d with fine Herbs and garnifh’d with 
{mall round Pellets of fried Eggs, : 
y—-—- with rafped Cheefe. a = : 
Le ggsput into a Pafte and fried. ~~ Saha 
--——~ fried in a Pan with burnt Burrer, ; : 
——-- poachd in Water; with thick Butter 
~---- poach'd with Sugar, } 
~----- with Anchovies. 
+ with Sorrel, &c. 
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C ounterfert or artificzal Eggs. te 


_ Artificial Eggs of feveral forts may be made ufe of during the 
time of Lent, and more efpecially on Good-friday : To that 
purpofe, take two Quarts of Milk, and let it boil in an earthen 
Pot ora Silver-pan ; continually ftirring it with a wooden Ladle, 
till it be reduc’d to a Pint: Then pour one third part of it into 
a Dith, by it felf, and: {er it on the Fire again, with fome Rice- 
cream and a little Saffron: When it is thicken’d and become 
fomewhat firm, you may make with it, as ir were Yolks of 
Eggs, which are always to be kept Luke-warm. With the 
reft of the Milk fill up fome Egg-fhells that you have open’d, af. 
ter having wafh'd and topt them, and in order to ferve them u 
to Table, put your artificial Yolks into thofe Shells, as alfo on 

the top, a litle Almond-cream, “or raw Milk-cream and 
Orange-flower-water. Thefe are ufually ferv'd up, onaruffied 
Napkin and call'd Arrificial Soft Eggs. ) SUA ESD 


As 


fome fine Flower or Starch, and make as it were a kind of - 
Paftry-cream, without Eggs, feafon’d with Salt: When it is 
boil’d, take fome part of it to make the Yolks; adding fome Saf- 
fron, and put thefe Yolks into certain half Egg-fhells wath’d and 
fteept in Water or white Wine: Afterwards fill up other whole 
Shells with the reft of the Cream, which being cold, thefe 
Whites and’ Yolks may be taken out of their refpedtive Shells, 
to make fuch forts of artificial Eggs, as you fhall think fic. 


As forexample: oe 

_ For farced Eggs, after having takem away the Shell, cut the 
Whites into two. equal parts, and hollow each of them witha 
Silver-{poon, in order to be ftuff’d with the above-mention’d 
Farce. Then let them be drefs'd in the fame manner and gar- 
nifh’d with artificial Yolks, that have been flower’d and fried 
for that purpofe. | iN 

_ For Eggs with Tripe; after having cut and made them hol- 
low, as before, ftuff them with Yolks and cut them again inta 
Quarters; then ler them be flower’d and well fried. Having 
drefs'd them upon a Plate, ler a Sauce be prepar'd for them, with 
‘burnt Butter, fine Herbs, Mufhrooms boil’d and chopt, Pepper, 
Salt, Nutmeg and Rofe-vinegar : They may be garnifh’d with 
Bread, Parfly and Mufhrooms fried. , re. 
For Eggs with Milk; take boil'd Milk, and Almond-cream, 
and temper them with Marmelade of Apricocks : Let all thefe 
be put with Butter into a Plate over a gentle Fire and afterwards — 


per-lid with Fire upon it, to give them a colour like that ofa 
Cuftard, and let them be fery d up with Orange-flowers and Su- 


gar. | 
li Artificial Eggs au Miroir are made after this manner: Fill 
the bottom of a Plate with your Cream, and ler it boil with 
Butter, coverid with a Lid having Fireupon it. As foon as you 
perceive it to grow firm, take away the Fire; make ten or 
twelve hollow places, with a Spoon, and fill them up with artifi- 
cial Yolks: Afterwards prepare a Sauce, with thick Butter; - 
fine Herbs chopt very fmall, Pepper, Salt, Nutmeg and a lir- 
tle Vinegar, or otherwife, and when you would have the Dith 
fervd upto Table, pour it in hot upon the Eggs, The fame 
thing may be done with feveral other forts, — 
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the Compound of Eggs: Then cover them with a Tinor Cop, _ 
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The number of Farces is very great; fo thar it would be 
difficult to give a particular account of them after a better man- 
ner, than in {peaking of every Thing in which they are us'd,. 
Forexample, Directions have been already given how to make 
thofe of Croquers, Veal and Murton-curlets, Ge. And fo of 
the reft: Therefore the Reader is referr’d to every one of thefe 
Articles, to obferve the nature of every Farce, and we fhall here 
only explain that of Fifh. “ | 


To make a good Fifb-farce. 


"Take Carps, Pikes and other Fithes that are at Hand, and 
let all be well minc'd upon the Dreffer. Let an Omelet be like+ 
wife prepar'd, that is not fried too much , with Mufhrooms, 
Truffles, Parfly and Chibbols cut {mall, and let all be put upon 
the Farce, when it is well order’d and feafon'd: To thefe may 
be added the Crum of a Loaf foak’d in Milk, with Butter and’ 
Yolks of Eggs, and in a Word, care muft be taken that the 
Farce be well thicken’d. It may ferve to farce Soles and Carps, 
as alfo Cabbage ; to make {mall Andouillers, Croguers, and eve~ 
ry Thing elfe that you hall judge expedient,as it were on Fleth 
days, ear Bey “a 


Fawn, fee Deer. 
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‘A Sidesdifa of Lambs-feet. & 


are? 


‘The Lambs-feet muft be well {calded, boil'd and fare'd, af 
ter having taken away the Bone in the middle: Then they 
muft be dipt in a beaten Egg, well breaded and fried in the 
fame manner as Croquets. This Difh is ta be garnifhd with 
fried Parfly. ! 7 

They may alfo be us‘d for Out-works, or to. garnifh a Sides 
dith of a Lambs-head, with white Sauce; as if they were Pi- 
geons with white Sauce: Laftly, they may be of further ufe 
2 : ? ‘ t or {) 
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c -garnifh the Potage of Lambs-heads, and ought to be ferv’d 
ip hot to Table. | ae ays. 
_ For Hogs-feet in a Soufce, ‘fee the Letter §. - | 


3 Pigs-feet, fee Pigs-pettitoes. 
RB ee 5s 8 Nana $ Bie 
lps POE Y Lh f-3. 
We have already explain’d what relates to the Manner of 


Dreffing a Filer of Beef with Cucumbers, and we have obferv'd 
in that Place , that the fame thing may be done with all 
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other forts of Filers: Let us now give fome Account of. the Fi- . 


iets Mignons that are ferv'd up both for Side-dithes and Out- 


bi Pe tale Filets Mignons. 


| Take good Filets of Beef, Veal or Mutton, cut them into - 
‘arge Slices, and beat them well upon a Table or Dreffer: Then 
n Farce is to be made of rhe {ame Ingredients as thofe of the 
2ain auVeau, except that ic muft be thicken’d with Yolks of 
iggs; confifting particularly, of Bacon, part of a Filler of Veal, 
n fee Gamimon-fat boil’d, and fome Fleth of Fowl, with Par- 
ly, Chibbols, Truffles and Mutfhrooms; as alfo fome Bread 
oak’‘d in Broth or Milk, and a little Milk-cream. Your Farce 
eing thus prepard, {pread it upon the Felets, according to the 
wantity that you would have, and roll them up very firm. Af- 
rerwards, having provided a Stew-pan that is not too large, 
‘et feveral thin Slices of Bacon be laid in order on the bottom » 
of it, with fome Slices of Veal well beaten, as alfo your farced 
Filers well feafon‘d with all forts of fine Herbs, and fome Slices 
»f Chibbol and Lemmon: Cover them on the top as well as at 
dottom, and fer the Pan between two Fires; but fuch as are not 
oo vehement, to the end that they may boil gently. When | 
shey. are ready, let them be taken out, cleard well from the 
Pat, and ferv’d up hot, with a good Cullis, according ro difcre- 
sion, and fome Lemmon-juice: A {mall Ragoo of Truffles may 
alfo be added, if you think fir. If any other Side-dith of fare’d 
Fowl be requir'd, you may make ufe of the fame Farce, and 
bake them Kkewwe between two Fires with your Filezs ; but to 
diftinguifh them, when they are all ready, different Ragoo's or 
Qullifes ought to be made for them: Then they are to ea La 
j : | arain'd 
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deain'd dir the Fat; and every Thing ‘a-part ferv'd ap | 
‘Pable.. A Bi ae 


Filets of a fat Pullet, with Cream. ee j 


Take the Filees of large fat Pullets roafted, and cut them inte. 
pieces: Then put into, a Srew-pan a little Lard and Parfly, and, 
having tofs'd it up with a little Flower, add Artichoke-borroms 
cut into quarters, Mufhrooms and Slices of Truffles, a Faggot 
of fine Herbs, and a little clear Broth, all well feafond. When 
they are fufficiently ftewd, put your Fi/etsto them, anda little 
before they are ferv’d up, pour in a little Milk-cream; taking) 
care to keep them hor. To thickenthem, fet one or two Eggs 
be beaten with Cream, and having brought it to a due cons: 
fiftence, let all be fet on the Table at once, as well for Side-difhes 
as Intermeffes. ) os | 
The Filers of a fat Puller are likewife drefsd with white 
Sauce, Oifters and Cucumbers ; the Fi/ets of Mutton with 
Truffles; others in Slices,with Gammon; and fo of feveral others 
that may be found by means of the General Table. | 
_ As for the Fr/ers of Fifth that may be ferv'd up in a Sallet dus 
ring the time of Lent, fee Page 41. Ns <i 


FRICANDOES.- 


Ficandoes or Scotch Collops ferve not only to garnith very 
fumptuous Side-difhes; but alfo to make particular Difhes¢ 
When they are usd for garnithing, ‘tis requifite only to lard 
them ; but when farced for a feparate Difh, they are to-be pre- 
par'd in this manner : » 


A 
To make fare’d Fricandoes or Scotch Collops, t 

Cut a Leg of Veal into fomewhat thin Collops, and having 
larded them fer them in order upon a Table or Dreffer, with 
the Bacon underneath :- Then put on the middle of every one, @ 
little of fome good Farce, and ftroak the Sides of it with your 
Fingers dipt in a beaten Egg, to the end that the Fricandoe or | 
Collop when put thereupon, may ftick to it and be as it were | 
incorporated’ with it ; but care muft be taken that the Bacon 
appear on all fides. Having put thefe Fricandoes in due order 
into a Stew-pan,let them be well cover'd and fer over a Fire thar 
° : 


snot too quick ; neither muft there be any on thetop. They 
re to be brought to a colour on both Sides, then taken our 
nd drain’d a little from the Fat, to the end that they may be 
ender’d fomewhat brown,with a little Flower: Afterwards you’ 
nuft foak them in good Gravy that is not black, and put 
hem again into the Stew-pan to be thoroughly drefs'd.._ If they 
re defign’d only for Garniture, they may be left in this man- 
er; but if you would have a particular Difh made of them, . 
- would be requifite to add fome Truffles, Muthrooms and Veal- 
weet-breads, with a good Bread-cullis, and to take care rhat 
ll be well clear'd from the Fat. When they are ready, {prinkle 
hem with a little Verjuice ; drefs them in a Difh, pouring your 
Xagoo on the top, and let them be ferv'd up hor. Some call 
his fort of Fricandoes, by the Denomination of Scollop'd Veal. 
The manner of preparing Fricandoes to make a Grenade, will 
e explain d hereafter under the Letter G. | 
- ) 
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Fritters are made feveral Ways, that is to fay, with Apples, 
3lanc-mangers, Milk, or Water ; and all thefe forts are us‘d for: 
intermefles, fe : 


— Tatermeffes of Water-fritters. 


Let fome Water and a little Salt be put into a Stew-pan, with 
green and candyd Lemmon-peel minc’d very {mall: Let it 
soil over a Furnace, and having put therein two good Hand- 
ls of Flower, with a little Butter, ftir ic about, as much as 
s podible, till ic be loofen'd from the Pan: Then, drawing it 
afide, put in the Yolks of two Eggs and mix them well roge- 
hers continuing to put in two Eggs at once fucceffively, to - 
the number of tenor twelve, till your Pafte or Batter become - 
very rich. Afterwards, having flower'd the Dreffer-board, dip . 
your Fingers likéwife into Flower, and draw out your Pafte © 
into pieces ;- When they have lain by a little while, they are ta 
be roll'd out, and cut into {mall round pieces, fo as not to fgck 
pn€ to another, and when ready, they may be fried in good 
Lard: Having taken them out of the Frying-pan, ftrew fome 
Sugar upon them, fprinkling alfo a little Orange-flower-water, 
and let them be fpeedily ferv'd up for Out-works. They may — 
likewise be us'd es the garnifhing of Cream-tarts. ue, 

uk | Inter 


f 


Intermeffes of Blanc-manger-fritters: 


Take Rice, wath it in five or fix Waters and dry it well at 
the Fire: Then pound it ina Mortar, and Gift this Flower thro 
4 Sieve to render it very fine. It would be tequifite to ufe a 
good half ounce of it, according to the bignefs of your Difhes. 
Having put this Flower into a Stew-pan,dilute ir well with Milk, 
afterwards pour in ‘a Quart of Milk, and fet all over the Furs 
nace ; but care muft be taken to ftir it continually. You muft 
alfo put thereto the Breaft of a roafted fat Puller minc’d {mall 
and make your Pafte 4s if it were for Paftry-creamn ; neither 
would it be improper to add a little Sugar, fome candy’d Lem= 
mon-peel and green Lemmon-peel grated, as it is boiling. In 
the mean while, the Dreffer-board is to be flowet’d, and the 
Pafte being laid upon it, muft be roll’d our with a Rolling-pins 
Then having cut it into {mall pieces like thofe of the Water-frit- 
ters, flower your Hand, make them up neatly, and fry them 
in good Lard, as before. As foon as they are ready to be fery'd 
up to Table, ftrew them with Sugar, and fprinkle them with 
Orange-flower-water, If they are to ferve fora particular Difh; 
Jet them be garnifhd With Watet-fritters or others: = 


Milk-fritters. 


They are made after the fame manner as the Water-fritters, 
_buta lefs quantity of Flower muft be usd, to the end that the 
Pafte may be fomewhat finer ; and if it be not fufficiently fine,” 
fome more Yolks of Eggs may be put into the Stew-pan. Then” 
~ tec the Batter be rurn’d into a Plate and well fpread over the bot-_ 
tom of it, Afterwards having provided fome melted Lard ina 


° Frying-pan and aSpoon, youmay make the Fritters with the end — 


of it, which is to be dipt from time to time, in the Lard, to keep 
the Batter from fticking to it. The Frying-pan muft be gently ‘ 
mov'd without intermiffion, and the Fritters, when well colour'd 
muft be taken out, in order to be fugar’d hot, and fprinkled 
with Orange-flower-water. Afterwards being fugar’d again’a 
little, they may be ic'd over, if you pleafe, with the red-hor 
 Fire-fhovel, at ferv'd up hot to Table, : SM 


Orber. : 
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| oh Other forts of Fritters. 


Fritters may alfo be made with Apples, Apricocks preferv’d 


dry, Plums, Cherries in Ears, {mooth Piftachoes, red Goofe- 
berries prefervd, Pomegranate-kernels and Parmefan ; {ome of 
them requiring a thin Pafte or Barrer, and others thicker. Bur 
forafmuch as this is rather the Bufinefs of a Confectioner than 
ag we fhall take no farther notice of thefe Marters in this 

Cree | j 


ae FR on ae 
How to make Paftes of feveral forts of Fruit. 


_ As for white Goofeberries, they muft not be'too ripe, but for 
other forts of Fruit, ‘tis no great matter. Take thefe Fruits, 
every one of them a-part, let them be well pickt, and put into 
a Copper-pan, with a little Water ; but if you would have a 
Jelly made of them, the Liquor of every particular Fruit muft 
‘be drawn off feparately: When they are {calded in rhat litle 
Warer, pour all into a Sieve, in order to be well drain’d, and 
this Liquor will ferve to make your Jelly. As foon asthe feve- 
ral forts of Fruit are fufficiently drain’d in this manner, take a 
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Spatula and {queez every one of them feparately thro’ a Steve | 


into different Silver-difhes ; fo as it may become, as it were a 
kind of Marmelade: Set one of thefe Difhes upon the Furnace, 


and dry up this Pafte neatly with the Sparu/a rill no moifture be ' 
left. ‘The fame thing may be done with every fort of Pafte, ’ 


and they may be left to cool in their proper Difhes. In themean 
while, you are to provide a large Copper-pan and put into it fe- 
ven or eight Pounds of Sugar, according to the quantity of your 
Pafte: Pour in fome Water, with the White of an Egg whipr, 


and let ir be {cumm’d as foon as it boils; for after three‘or four — 


Walms, a thick Scum will arife, which muft be carefully taken 
off, to the end that your Syrop may become very clear. Then 
Jer it boil till it be greauly feather'd, and having fet the Dithes 
of Marmelade in order, pour fome of this Syrop into them, ac- 
cording tothe quantity of your Paftes; fo as every Thing may 
be welltemper’d a-part. Afterwards you are to. take fome Slates 
with feveral little Tin-moulds made in the Shape of a Heart, 
Square, Flowet-de-luce, or the like, and of fome otber Ps, : 
| : et 
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Set thefe Moulds in order upon the Slates, and by means of a 
Spoon, fill them up with your Pafte or Marmelade ; taking ~ 
_ €are gor to confound them one with another: Laftly, let thefe 
_ Slates be put into a Stove, with a little Fire underneath, and fhut 
up clofe, to the end that the Pafte may be wellic’d over. When 
‘they are fo orderd, and become firm, the Moulds may be ta= 
ken away, and they will ferve for a confiderable time, provi= 
ded that fufficient care be taken of them in the Stove. a 
For the Jelly of thefe Fruits, take the Liquor that is drain’d~ 
from them, that of every fort apa and let it boil with Su- 
gar well clarify'd and boil'd till it become pearled. As it is boil- 
ing, take off the Scum from time to time, with Paper, and wher” 
your Jelly is made, fill up feveral Pots with it, which are to 
to be fet by to cool.. When the Jelly is cold, cover them with: 
Paper, and tye up the Pots all at once, writing on the top of 
every one, the Name of the Jelly contain’d therein, according” 
to the variety of Fruits, from which the feyeral Liquors were_ 
extracted. $ ‘- 
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G. 
Gal AN T Pats ; 


Tre Nature of an Intermefs of Galantine fhall be hereafter” 
explain‘d in the Article of Sucking-Pigs, under the Letter P, 

and there alfo fhall be fhew’d the Manner of Garnifhing ir and _ 

~ Serving it up to Table: We hall only intimate here, thar it 
_ may alfo be garnifh’d with its Skin well breaded and brought | 
to a fine colour, by means of the red-hot Fire-fhovel ; for the 
reft, the Reader is referr'd to the Place eyen now mentioned, ~ 


GAL ElM AGW BoRG ad aie § 


"Tis no new thing nor very difficulc to drefs a Shoulder of 
Mutton, or fome other Joynt in a Gallimawfry : However in” 
regard that it may ferve to diverfifie the Meffes in thofe Ordi- 
naries, where there is greater ftore of Butchers-meat than Fowl ;_ 
it may not be improper here to fhew the manner of prepating it, 
which is as follows, viz. . | aa. ae 

Let the Skin of a Shoulder of Mutton be flipt off, yet fo as it 
may continue fticking to the Knuckle ; mince the Flefh {mall, | 

and put it into a Frying-pan, with Lard, fine Herbs, whole Sold | 
: ols) 
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bols, Pepper, Salt, Nutmeg,Muthrooms,green Lemmon and fome _ 

Broth, to be fried or ftew’d all together :. Then dre(s it under the 

Skin, which may be breaded and colour'd ; adding fome Lem- 
mon-juice and good Gravy, when the Dith is ready to be fery’d 
up to Table. | gee Ay | : 
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_ Take {mall Slices of saw Gammon ; let them be well beaten 
and tofsd up in a Stew-pan, ye a little Lard: Then fet them 
over a Chafing-dith, and by the means of a Spoon, bring them 
to a brown colour, with a little Flower. As foon as they are 
colour’d put to them good Gravy, a Bunch of Chibbols and fine 
Herbs, a few Cloves, a Clove of Garlick, fome Slices of Lem- 
mon, a Handful of chopt Mufhrooms, Truffles likewife minc’d, 
fome Crufts of Bread and a little Vinegar : When they are all 
fufficiently boil’d, ftrain them thro’ a Sieve and put this Liquor 
or Gravy into a convenient Place," without fuffering it to boil 
any longer. It will be of ufe for the dreffing of all forts of 

Difhes in which Gammon is us’d. 


A Gammon-pie. 


Having provided a good Gammon, take off the Skin or Sward 
with the bad Fat, and cut off the Hock and the Bone in the 
middle. ‘Then covering it with Bards or thin Slices of Bacon 
_and Beef-ftakes, alfo Spice, fine Herbs, pieces of Onion and a 
Bay-leaf, fer it between two Fires in a Pot, with the Lid clofe 
{topt, fo that no fteam may evaporate: Stew it thus during 
twelve or Sixteen Hours ; taking care that the Fire be not too 
quick, and let it cool in. the fame Pot : Inthe mean while, pre- 
pare a thick Pafte, with a little Butter, an Egg, Flower and 
Water, and taking the Dith in which you would have it ferv'd 
up, make a large Border round about it with the fame Pafte :. 
This Border ought to be thick,.having a Foot to bear fome | 
Weight, becaufe there is no Bottom-cruft, and may be wrought 
on the out-fide with little Flower-de-luces and other fine Paftry- 
works : Set it into the Oven, and when it is bak’d, take out 
your Gammon, pouring off all the Fat that lies round abour, 
and put itintoa Dith, with itsown Gravy.. You may alfo make 
ufe of the fame Stakes or Slices of Beef, to fill up the Intervals, 
and fome Fat, and compleat the filling them, asif it were done 
git K in, 
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inthe Pie. “Tis alfo tequifire to add alittle chopt Parfly, to ftrew 


it with Bread-chippings, and to give it a colour with the red- 


hot Fire-fhovel, in order to be ferv’d up cold to Table. 


1 F30 


Another Intermef of Gammon-pie. 


Take away the Skin with the bad Fat of your Gammon, cut 


off the thin End or Hock, as before: Then, having prepar’d a - 


thick brown Pafte, with Rye-flower and Water, make your 
Pie of a round Figure and a confiderable heighth ; putting on 


the bottom a fufficient quantity of Bacof minc’d and pounded = ~ 


Then having well fix’d the Gammon therein, put fome Bay-leaves, 
four or five Slices of Lemmon and feveral orher Bards or thin 
Slices of Bacon on the top: Afterwards cover it with a Lid, and 
when the Pie is quite finifh’d, wath it over with the Yolk of an 
Egg : Let it ftand in the Oven during fix Hours and fer it by 
cold, before it is brought to Table. 


Gammon in a Ragoo, with Hypocras: 


Take raw Slices of Gammon, and fry them ina Pan; raking — 


a Sauce with Sugar, Cinnamon, a pounded Macaroon, red Wine © 


and a little white Pepper beaten.. Then put your Slices into this, 
Sauce, and {prinkle them with Orange-juice, when ready to be 
ferv'd upto Table. 

Gammon is drefs'd otherwife among the Salt-meats, with Sau- 
{ages and dried Tongues. 


For a Gammion-Omelet recourfe may be had hereafter to the 


Tetter O. and for Pigeons with Gammon, to the Letter P. in 


like manner as Chickens with Gammon and the Gammon-cul: , 


lis are already fer down under C. 3 


Fifh-gammon. 


"Take the Fleth of Tenches, Eels and freth Salmon, and the 
Roes of Carps, which are to be minc’d and pounded ina Mor- 


far, with Pepper, Salt, Nutmeg and Butter. Mix all thefe forts 
of Flefh well together; and make of them as it were a kind of 
Gammon, upon the Skins of Carps : Then wrap up the whole 
_ Farce in a new Linnen-cloth , which is to be fow’d up very 
clofe, and let it boil in one half Water and the other Wine 3 fea- 
fon'd with Cloves, a Bay-leaf and Pepper. Let it cool in its 


own 
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own Broth, and ferye it up with Bay-leaves, fine Herbs chopt 


ces of Lemmon. It may alfo be cut into Sli- 
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the manner of me the Godivoe of a. Poupeton, which may 


To make the Godivoe of 4 Poupeton. 


Take part of a Leg of Veal; with fome parboil’d Bacon and 
other Fat, all well minc'd: Then adding to thefe, fome chopr 


Truffles and Muthrooms, Chibbols, Parfly, the Crum of a Loaf 


foak’d in good Gravy, four whole Eggs and two Yolks ; make 
the Poupeton, as it were a Pie, in the Stew-pan with Bards or 
chin Slices of Bacon underneath. You mutt alfo have at Hand, 
fome Pigeons well drefs'd, with all forts of fine Herbs and good 
Garnitures, and fome very {mall Slices of Gammon; all well 
feafon'd : Let your Pigeons be put into the Pouperon; and make 


an end of covering them with the Farce. Tokeepit from break- | 


ing, you may beat up an Egg, and lay it on neatly with your 
Hand: Then let the Bards or Bacon-flices, that are round a- 
bout be turn’d upon it, and let it be bak’d between two gentle 
Fires, viz. on the top and underneath. This iscommonly call'd 
a pagers farcd with young Pigeons, and ferves for a Side-dith. 
Quails may alfo be farced with it, or other Fowls of the fame 
nature, : 


GoosE-GiBBLETs, 


There has been occafion to make mention of a Potage of 
Goofe-gibblets Pag. 26, in order to prepare which, let¥our Gib- 
slers boil in good Broth feafon’d with a Bunch of fine Herbs and 
Salr: Then curthem into pieces and fry them in Lard, with Parfly, 
Cheryil and a little white Pepper:, Laftly, having ftewd all 
with ‘Yolks of Eggs, a little bik ae and the Juice of a Lem- 

K 2 mon 


‘ Beg ey RTA, jE en SRLS A NTR TOT QUE a aint ah TLE PMSA e hat Peet Tec gia tres me oe ee " 
PAA a Dip a 5 Dyas NaS ee : ae Ce ee 
SN Si 3 ss Sire rs . 
ee hee , q 


Cook, : 
\ mon, drefs your Portage upon the foaked Crufts.’ The fame 


thing may be alfo done with the Beatils or Tid-bits of other forts 
of Fowl. . a oe ee 
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'A Gibblet-pie; | 


Gibblet-Tourtes or Pan-pies may be likewife made in this’ 
manner: Let your Gibblets be cut into pieces, {calded and 
well cleans'd : Then make your Pie with a fine Pafte, both for 
the Under and Upper-Cruft; feafoning it with Pepper, Salt, 
Cloves, fine Herbs, Chibbol and Nutmeg, and adding fome 
pounded Lard, Artichoke-bottoms Morilles, and common Mutfh- 
rooms : Let it be bak’d about two Hours, and ferv'd up with 
a little white Sauce. : : i 


GRAVY. 


Veal-gravy. 
- Cuta Fillet of Veal into three parts, put it into an eafthen’ 
Por, and ftop it up fo clofe with its Lid and fome Pafte, that no 
Air may come to it: Let it ftand over a gentle Fire about two 
Hours, and your Gravy will be made; to be us’d for thofe Mef— 
fes, into which, according to our Directions, fome of it is requi-7 
fice to be put, to render them more fucculent and to heighten” 
their Relifh, _ ¥ 
The fame thing may be done,in preparing the Gravy of Mut-_ 
. ton or Beef ; of elfe recourfe may be had to what has been laid” 
down in the firft Article of Cullifes, : ; 


Partridge and Capon-gravy. 


Let both be roafted, and when they are ready, let them be 
{queez'd feparately to get their Gravy. The fame thing may” 
be put in practice for Veal-gravy and others. 


Fifh-gravy. 


Take Benches and Carps, cleanfe the former from their Mud, 
cut them quite thro’ the Back, and fcale the Carps: Having 
taken away the Gills from both, put them into a Silver-difh,with 
a little Butter : Let them be brought to a brown colour, like a 

piece, 
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piece of Beef, and when they are drefsd, put to them a lirrle 
Flower. which is alfo to be made brown with the reft, and af- 
terwards fome Broth, according to the quanticy of Gravy that 
you would have made: Strain all chro’ a Linnen-cloath and let 
it be very well fqueezd. Laftly, feafon this Liquor or Gravy, © 
with a Bunch of Herbs, Salt and a green Lemmon ftuck with 
Cloves, to be usd, as well for Potages, as for Side-difhes and 
Intermeffés of Fith. — 


GRENADE 


To make a Grenade, ’tis requifite ro have.a fufficient quanti- 
y Of Fricandoe's, or Scotch-Collops larded with {mall Slips of 
Bacon, anda round Stew-pan, that is not of too large a fize. 
Then put fome thin Slices of Bacon on the bottom, and fer your. 
Fricandoe’s in Order, with the Bacon on the outfide ; fo as they _ 
may meet in a Point in the middle,and touch one another. To 
keep this Order from being confounded in the dreffing of the 
Meats, they muft be bound together, with the White of a beaten 
Egg ; into which you may dip your Fingers, to moiften them 
on the Sides, which ought to be thinner than the reft. Into the 
hollow place made by this means, and alfo round about, you 
are to put a little of the Farce of Mirorons, or of (ome other Go- 
_divoe ; referving the middle for fix.Pigeons drefs'd in a Ragoo, 

with Veal-fweet-breads, Truffles, Mufhrooms and {mall Slices of 
Gammon, all well feafon’d ; The Ragoo is likewife to be pour d. 
into it, asif it were a Poupeton. ‘Then cover the reft of the 
Farce on the top, ordering it with your Fingers dipt in a beaten 
Egg, and join the Fricandce’s quite oppofite thereto : Some 
Bards or thin Slices of Bacon are likewits to be laid on the top, 
and the whole Mefs is to be bak’d @ /a Braife or between two 
Fires, to give ita fine colour. In order to ferve it up hot, it muft 
be turn’d upfide down, and when the Fat is all taken away, the 
Point of the Fricandoe’s or Collops muft be open’d like that of 
a Grenade or Pomegranate; from whence this fort of Mefs takes 
its Name. | | i 
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Of fat Pullets, Chickens, Pigeons, Partridges and all forts 
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S Tey. 
ner as before for the Poupeton ; remembring agthicbsn, it with 
Yolks of Eggs and Bread-crum foak’d in good Gravy, or in a 
little Milk-cream : Then take a Baking-pan, according to the 
bignefs of your Difh, and’ put into it {ome Bards or very thin 
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Let a well-feafon'd Godivee be prepar’d,: after the fame mane | 


Slices of Bacon: Let your Godivoe be laid upon thefe Bards, 1 


é 


and with your Fingers dipt in a beaten Egg, make a Hole pro- 
pottionably to the ‘fize of your Dith or Plate 3, aifing up. the 
fides to the heighth. ‘of three Inches, and fo.as they may be 
fomewhat firm. Take your fat Pullets or other Fowls as they 
are raw, cut them, into pieces, and ler'them be well beaten : 
Then fry them ina’ Pan, ‘with Lard, Parfly, Chibbol and a 
little Flower, and afterwards put to them a litle Gravy ; fea- 
fonirig them well, and. adding Truffies cut into Slices, Muth; 
rooms aid Veal-fweet-breads. ‘When 'they: are almoft ready, 
fo that little Sauce ‘is left; fet the Fowls in, order in your Gre- 
nadin, and let it be neatly breaded on the top, to give it a 
good colour in the Oven. As foon as it is drawn, drain it well 
from the: Far, cut off the Bards round about, and turn.it into 
your Difh or Plate.’ A Mufhroom-cullis may alfo be ponr’d 
upon it, in order to ferve it up hot to the Table for a Side. 
difh, ; Seba ost ae ae 


ve ere sp A’G'R ILL A ie or : Raced 
© Difh of Meat broit'd upon the Grid-ivons.. 


When any Turkeys, or other forts of Fowl are. left cold, a 
Side-difh may be made of them in this manner: ‘Take their 
Wings, Legs and Rumps, and broil them upon the Grid-iron, 
with Pepper and Salt. “Then fry fome Flower in Lard, with 
Oifters, Anchovies, Capers, Nutmeg, a Bay-leaf and a piece 
of green Lemmon, alfo a little Vinegar and Broth, and let 
them all be well foak’d rogether. | 
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An Interme§ of Gruel or Milk-potage. 


Let fame fine Oat-meal be put into a licele Por, full of Milk? 


with a Stick of Cimnamon, a piece of green Lemmon-peel, a 
little Salt, Coriander-feed and a few Cloves: Ler it boil till ic 
becomes a fine Cream; then ftrain ic thro’ the Hair-fieve, and 
having pour'd it into a Cuver, Bafon, or Difh, put a little Sugar 
therein: Afterwards bring itto.a Furnace,the Fire of which is not 
tooquick; becaufe it ought notto boil any longer: Stir it about 


gently, from time to time, and when the Sugar is melted, fet ir 


upon the hot Embers ; covering it clofe, rill a kind of thick 
Cream over-{pread the top: ‘Then take it off, and ler it be ferv'd 
up hor inthe fame Dih. 


Ha SHE & 
ar: _, A Hafh of Partridges, 


T° make a Hath of Partridges, the fame Method is to be 
obferv'd, as in preparing an ordinary Mutton-hafh ; only 
you may add fome Gammon, and temper it with good Gravy ; 
garnifhing your Dith with {mall Crufts of fried Bread, and 
{prinkling it with Lemmon-juice , when ready to be fervd up 
COs DAN et be Goch a ae 


_ A Carp-hafh.. | 


_.For a Carp-hath, a few Capers are to be put into ir, with 
Authtooms, Truffles and other proper Garnicures, after all has 
been well minc'd and feafond. |.  aAnOe RS! 
_ There are alfo .fome other forts of Hathes, which may be 
found by means.of the General. Table, in the feveral Places to 
which they properly. belong, and where they are treated of in 
particulap, oc) lp + bsoM ove, | 
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The manner of drefling an Haricotr of Mutton, has been al- — 
ready explain’d in the laft Article of Curlers under the LetterC 5 — 
and for Fith-Haricots, they may be prepard’as a Pike in Hari= — 
cor, under P. : ae 


HatTLUers. 


A Dith of Hatlers is proper for the Intermeffes, and may be — 
thus made, wz. Let fome Veal-fweet-breads be parboil’d and. ™ 
cut into fmall Pieces, with Capons-livers and young ftreaked — 
Bacon likewife parboil’d: Then let all be well feafon’d and ~ 
fry'd with a little Parfly, Chibbol and fine Flower. When — 
they are almoft ready, fo that only a little thick Sauce is left, © 
you are to make fmall Harlets, and {pit the pieces of Livers, — 
Sweet-breads and Bacon upon them, according to the bignefs — 
you would have them. to be of. Afterwards, having dipt them © 
in the Sauce and well breaded them, they may be broif'd upon — 
a Grid-iron or fried. ta, oa ~ a 

Harlets are alfo often usd for the garnifhing of Dithes of — 
~ Roaft-meat. wos of} 


7 Heaps, | 
An Intermeff of a Boar's Head. 


Let a Boar’s Head be well findg’d at a clear Fire, and rubbd — 
with a piece of Brick to take off all the Hair ; ler ir alfo be 
{crap'd with a Knife and well cleansd: After having boned 
it, Cutting out the two Jaw-bones and the Snout ; flit it under- 
neath, fo as it may ftick to its Skin on the cop: and take away 
the Brain. and Tongue: Then take up fome Salt with the'Poinr 
of your Knife, and caufe it to penetrate thro all the Parts of 
the Flefh: Afterwards let the whole Head be fet together again, 
and well tied up, wrapping it in a Napkin. In the mean while, 
a great Kettle, almoft full of Water, is to be hang’d over the 
Fire, and the Mead pur into it, with all forts of fine Herbs, 
fome Leaf-fat out of a Hog’s Belly, two Bay-leaves, Corian- 
der and Anis-feed, Cloves and Nutmeg beaten, and fome Salt, 
if it has not been fufficiently corned before ; adding alfo fome 
Onion and Rofemary. When it is half boil'd, pour in a cart 
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of good Wine, and let it continue boiling for the {pace of twelve 
Hours ; the Tongue may alfo be boil’d in the fame Liquor. If 
rime will permit, the Head may be falted before it is drefs’d, 
and left for a while in its Brine. When it is ready, let it cool 
in its own Liquor ; then having taken ir out, let it be neatly 
put into a Difh and feryed up to Table cold ; either whole or in 
Slices. scuba | | | | . 


| a - Fifh-beads, 
The Head of a Pike may be drefs'd in a Court-bouillon, as it 
appears in. the Second Article of Pike under the Letrer P, and 


may alfo be ferv'd up in Potage, as well as others ; more efpe- 
cially that of Salmon, for which fee oll. : | 


Lambs-heads in Potage, or for a Side-difh. 
Take the Heads, Feet and Livers of Lambs, with young 


Bacon, and having well {calded them, let them boil all together. 


in fome Broth in a great Pot: As foon as they are boil’d and 
well feafon'd, lay your Potage a foaking with good Broth and 
Gravy, and fet the Lambs-heads in Order in the middle: Then 
having breaded the Brains, fry them, ‘till they become as if 
‘were Croquers, and put them again into their Place ; garnifhing 
your Potage, with the Livers, Feet and Bacon : To thefe is to 
be added a White Cullis, made with a piece of Bread-crum 
fteept in good Broth, a Douzen and half of {weet Almonds, 
and three Yolks'of hard Eggs, all pounded ina Mortar, ftrain’d 
thro’ a Sieve, well foak’d and feafon’d ; with the Juice of a 
Lemmon, when ready to be ferv'd upto Table. 

A green Cullis may alfo be prepard with Chibbol-tops, Spi- 
nage and Crufts of Bread, which are likewife to be foak’d in a 
Stew-pan, with good Broth, well feafon’d with Cloves, Thyme 
and Gravy: Pound your Chibbol-tops and Spinage ina Mortar, 
and having ftrain’d the reft thro’ a Steve, put them into the Po- 
tage; ftrewing it with Afparagus-tops, and {prinkling ir with 
the Juice of a Lemmon. 

Inftead of this Cullis, a good fort of green Peafe-foop may be 

-pourd upon the Potage of Lambs-heads ; otherwife to diverfi- 
fie them, a Cullis may be made of the Livers, to be garnith’d 
with the Feet and young Bacon. At another time, they may 
be cover'd with green Peafe, and a Cullis of the fame, accor- 
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ding to"the Seafon. And at ancther time, the Lambs-head§ 
~ may be carefully {calded in Water that is not too hot ; then all 
- the Bones muft be cut out with the Tongue, taking care that 
the Skin remain quite entire: Thefe Heads are to be ftuff'd 
with fome good Farce, and neatly tied up, in order to be drefs‘d 
‘Then they are to be put into the Potage,and garnifh’d as before; 
or elfe with Lambs-lungs marinated and fried in Pafte. 

A {mall Side-dith of Lambs-heads may be prepar’ 
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d with 2 
good Ragoo pour'd upon it ; as alfo a kind of Lamb-potage, 
with Roman Lettice farced ; garnifhing the faid Potage with 
the Stalks of the Lettice fried ina Pan with Lard and Flower, 
and afterwards laid a foaking in a Pot with good Broth, which 
muft be thicken’d before itis drefs'd, with Yolks of Eggs ftrain'd. 
thro’ the Hair-fieve. ented’ nk 


Hino 


To know the manner of dreffing a Hind, ‘tis only requifite’ to. 
have recourfe to the Article of a Stag; as being of the fame Na- 
ture, except that the former is fofter and more infipid. ‘There- 
fore it ought to be fteeptin a Marinade of the fame, after it 
has been larded, with {mall Slips of Bacon : It muft be welb 
bafted as it is roafting ; and when it is ready, Capers and fried 
Flower are to be put into the Dripping, with a little green Lem~ 
mon; it muft alfo be foak’d in its Sauce. ae | 

When your Hind is larded, marinated and roafted, coverd 
with Paper ; a fweet Sauce may likewife be prepared for. ir, 
with Vinegar, Pepper, Sugar, Cinnamon and a whole Shalot. 

For a Hind-Civee, fee the Letter C. dw 


(kG 
JELLIES. 


Tr manner of making’a Jelly of Fruits has been already ex- 
prefsid under the Letter F, and in the Article of Blanc- 
manger-may be found the Jelly which is requifite for that pur- 
pofe, as allo that of Harts-horn, for Fifh-days ; fo that we fhall 
- only here produce a forcof Jelly proper for fick Perfons ; which 
neverthele{s will be of a much berter Relifh to thofe thar are in 
Health, when ferv'd up among the Intermeffes as the reft, 
To 


“ . 


To make an excelent Felly. 


Take Calves-feet, according tothe quantity of Jelly that you’ 
would have made, with a good Cock, and having well wath’d 
all, put them into.a Kertle or Por, filling ir witha proportion- 
able quantity of Water. Let them boil together, and be more 
efpecially careful to look after the {cumming of the Pot. When 
thefe Meats are almoft reduc’l to Rags, ‘tis a fign that the Jel- 
Ty is fufficiently boil’d, but care muft be taken that it be nor 
‘too ftrong. Then having provided a good Stew-pan, ftrain. 
the Jelly thro’ a Sieve, that is to fay, nothing but the pure Broth ; 
clear it well from the Fat, with two or three Feathers; and 
put fome Sugar into it proportionably ; with a Stick of Cinna- 
mon, two or three Cloves and the Peel of two or three Lem- 
mons, the Juice of which muft be kept. Let your Jelly boil 
thus a little while, and in the mean time, make fome Snow with 
four or fix Whites of Eggs: Squeez the Juice of your Lemmons 
intoit, and pour all into the Jelly; ftirring them together,a litrle 
while over the Furnace : Then leaving them till the Liquor ri- 
fes, and is ready to run oyer the Pan; pour it ont into the 
Straining-bag, and ftrain it two or three times, till you perceive 
itto be-clear. _ Whilft the Jelly is boiling with the Meats, fome 
think fit,to pour in a little white. Wine. In order to ferve this 
Jelly up to, Table; it muft be put into a very cold Place, to the 
end. that it may;be well coagulated in the Dithes. | 


1s..> How -to.colour Fellies.. 
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Beet-leaves, which is to be boil’d in a Dith to take: away its 
Crudity, » 
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- A Foll of Salmon. 


Let your Joll be {cal’d, larded with Slips of Eels-fleth and 
feafon’d with Pepper: Then fry ic with burnt Burter and af- 
terwards ftew it in an Earthen Pan, with clear Peafe-foop, fine 

Herbs and green Lemmon: Add to thefe, fome Capers, Mufh= 

rooms and Oifters, fry’d with burnt Butter and a little Flower ; 
and drefs all artificially in the Potage, with Lemmon-juice, as 
they are ferving up to Table. ASS 


JuLrtan. 


The Julian is a very confiderable Potage, and may be made 
in this manner: Having roafted a Leg of Mutton, let the Fat 
and Skin be taken away, and let ir be put into a Kertle or Pot, 
of a fufficient bignefs to hold fome Broth for the Potage. Then 
add a good piece of Beef; another of a Filler of Veal; a fat 
Capon ; Carrets, Turneps and Parfneps, two of each; Parfly- 
roots, Celery and an Onion ftuck with Cloves; and let all bail 
together a long while, to the end that your Broth may be fuffi< 
ciently enrichd. In the mean time, another Pot muft be pro- 
vided, and therein three or four Bundles of Afparagus, as much 
Sorrel as may be cut with a Knife at two ftrokes and fome 
Chervil. Let them be well boil’d with fome Broth taken out 
of the great Pot, and when the Crufts are foak’d, let the Afpa- 
ragus and Sorrel belaid in order upon them, but nothing round 
about. whe , q 

Julian-Potages are alfo made of a Breaft of Veal, Capons, 
fat Pullets, Pigeons and other forts of Meat: When they are 
well prepar'd and fcalded, let them be r into a Pot with 
good Broth and a Bunch of fine Herbs; afterwards adding the 
above-mentioned Roots and Pulfe ; which may alfo ferve to gar-. 
nith the Potage, with Heaps of Afparagus chopt into pieces, and. 

nothing elfe, but what is green, fuch as green Peafe, Gc, 


Ko 
Kips. 


Kids may be drefs'd after the fame manner as Lamb, either 
in Potage, or for Side-difhes ; fo that it is only requifite to per~ 
ufe what is hereafter fet down in that Article; and for roafted 
Kids, to turn to the Lerter R. | 
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{tt were needlefs to take notice, That Quarters, or whole Sides 

of Lamb, often ferve for the great Roaft, when it is in fea- 
fon; and'‘more efpecially,for the meaner fort of Ordinaries. And 
in regard, that there is nothing either difficult or unknown rela- 
ting to this Article, we fhall here only fhew the manner of ma- 
king a Ragoo of Eamb; at the fame time, referring the Rea- 
der, for Lambs-heads, to the third Article of Heads, and, for 
Lambs-feet, to the Letter F. ore 


Lamb in a Ragoo. 


A Ragoo of Lamb may be prepar'd thus: Cut it into four 
quarters, and, after having larded it with middle-fizd Slips of 
Bacon, and given it fomewhat of a colour, let it be boild in 
an Earthen Pot or Stew-pan, with Broth, Pepper, Salt, Cloves, 
Muthrooms, and a Faggot of fine Herbs. When it is ready, let 
a Sauce be made for it, of Oifters fried with a little Flower, 
two Anchovies ; and Lemmon-juice, when ready to be ferv’d up. 
to Table, and let it be garnifh’d with fried Muthrooms, # 


LaMPREYsS,. 


Lampreys may be drefs'd two feveral ways, viz. Take fome 
of their Blood and let it be kept a-part: Then cleanfe them from 
their Slime with hor Water and cut them into pieces; which 
are to be ftew’d in an Earthen Pot, with burnt Butter, white 
Wine, Pepper, Salt, Nutmeg, a Bunch of Herbs and a Bay- 
leaf. Afterwards let their Blood be put to them, with a ae 
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fried Flower and Capers, and let them be garnifh'd with Slices of 
Lemmon. | 

To drefs them with fweet Sauce; when they are clear’d 
from their Slime, let them be ftew'd in red Wine, with burnt 
Butter, Cinnamon, Sugar, Pepper, Salt and a piece of green 
Lemmon ; adding fome Lemmon-juice, when they are fet upon 
the Table. oh a ce 

If it be requir’d to make a Potage of Lampreys, cut them 

into pieces, ee having taken away their Slime, and fry them 
in burnt Butter, with Salt, Flower, fine Herbs chopt fmall, 
Muthrooms, ftrained Peafe-foop, and a piece of green Lem- 
mon. Then let them be drefs'd upon the foak’d Crufts, and 
_ fprinkled with Lemmon-juice, as they are ferving up to Table; 
For Pies of Lampreys, fee the Letter P. 
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Larks may be put into a Ragoo for Side-difhes, as alfo into a 
_ ftanding Pie,to be ferv'd up hot,and into a Tourte or Pan-pie; for 
the two latter,it would be requifite only to obferve the Directions — 
given for the drefling of other forts of Fowl of the like nature, 
and among others, for young Pigeons; except that Larks are 
‘not farced as larger Birds, Only their Ghizzards are ufually 
taken out, and fet in order on the bottom of the Pie, which is alfo 
to be fill’d with Mufhrooms, Capons-livers, Truffles, pounded 
Lard and other feafoning Ingredients. When the Pie is ready 
to be ferv'd up, fome good Gravy of Veal or Mutton muft be 
put into it, with the Juice of aLemmon; and fome Capers muft 
be referv'd for the Pan-pie. ie Pee a 

As for the Ragoo; after having drawn your Larks, fry them — 
in Lard with a little Flower, and afterwards ftew them in an 
Earthen Pan, in Broth, with white Wine, Dates cut into pieces, 
candy’d Lemmon-peel, Piftachoes, Cinnamon, Pepper, Salt and | 
Prunelloes ; adding Lemmon-juice when ready to be brought 
to Table. They may be garnifh’d with the fame Things, and 
ferv'd up with fhort Sauce. | 

It will not be worth the while to obferve, that fat Larks are 
fometimes roafted ; ir being a very common Difhh = 9 

For Potages of Larks, fee the Letter P, 
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_ Altho’ there is nothing more common than a Leg of Mutron 
or Veal, yet they may be drefs‘d after feveral manners, fo as 
‘0 give i ape and even to grace the moft fumptu- 
ous Tables. . | 7 


C ; ee Legs of Muttor. 
| A Side-difh of a farced Leg of Aduscon. 


As foon as your Leg of Mutton is drefs’d, take away all the 
Meat, fo as nothing may remain but the Bones fticking toge- 
her: Then clear this Meat from the Fat, and mince it with 
sarboil’d Bacon, a little Sewer, or Matrow, fome fine Herbs, 
Chibbol, Parfly, a little piece of Calves-udder, the Crum of 2 
Loaf foak'd in good Broth, two whole Eggs and two feparate 
Yolks. Thus, all being well minc’d and feefantd’ let the Bone 
De laid in the Dith, that is to be ferv'd up, fo as the {mall end . 
of the Leg may appear; one half of this Godivce being put round , 
about. Afterwards, having made a hollow place of the thape 
of the Leg, and having dipt your Fingers in a beaten Egg, that 
nothing may ftick to them, fill up that place with a Ragoo 
of all forts of Garnitures, well boil’d, ftrain’d and feafon’d ; as 
alfo, the reft of the vacancy with the Farce, which may tup- 
ply the A of a real Leg. Then having breaded the whole 
Mefs, fet it into the Oven, to give it a colour, and afterwards, 
when drawn, take away the Far, that lyes round about the 
Difh. Laftly, pour in a {mall quantity of a well-feafon’d Cul- 
jis, thro’ a little hole on the top, and cover it again, to be ferv'd 
up hot co Table. - © Lt ce 


Another way of dreffing a Leg of Mutton. 


Another middling Side-dith may be made of a large farced 
Leg of Mutton with Cream. Having boned it, take the Fleth, 
with a piece of Veal, another of Bacon, fome Leaf-far our of 
a Hog’s Belly and Beef-fewet, and let all be well minc’d 40- 
gether ; adding a little Chibbo! and Parfly chopt, with two or 
three Rocamboles, a little {weet Bafiland Thyme, all well fea- 
fon’d , with Pepper, Salt, Spice and a few coe 

. Then 
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‘ Then mingle and beat the whole Mafs ina Mortar, with Creauil 
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Yolks of Eggs and Bread-crum ; ftuff the Bone with this Farce 
in the Shape of a Leg ; wash it over with the White of an Egg, 
covering the top with Bread-crum ; and give it its due Form, i 
you pleafe, with the Back of a Knife. Let it be bak'd in a Sil- 
ver-difh or ina Baking-pan, with Bards or thin Slices of Baco 
laid underneath ; but your Farce muft be made very ftrong, lef 
it fhould break, or fall in the Oven. The Difh may be garnifh’d 
with Petits-parez or little Pies, farced Veal-cutlets, marinated 
Chickens, or any other proper Garniture ; taking care, that all 
be well dre{s'd and brought to a fine colour. : 
A middling Side-difh may alfo be made of a Leg of Mutton’ 
farc’d in its Skin,and drefsd in a Ragoo with Artichoke-bottoms, 
Veal-{weet-breads, Truffles, Muthrooms, Capons-livers and A= 
fparagus-tops, all well feafon’d. It ought to be garnifhd with 
little Rolls of Fennel and farced Poupiers, and {prinkled with 
Lemmon-juice, when feryd upto Table. ; 


Al Leg of Mutton drefsd ala Royale. 


Having taken away the Fat froma good Leg of Mutton, 
with the Flefh round about the fmall End, let it be beaten and. 
larded with thick Slips of Bacon ; a piece of Buttock-beef or 
of Veal may alfo be larded with it at the fametime. Let all be 
well feafon’d, let the Leg and the other Meat be flower’d, and 
let them be brought to a colour with fome melted Lard : Then 
being put into a Pot with all forts of fine Herbs, an Onion ftuck 
with Cloves, {ome good Broth, or Water; let them be clofe co- 
ver'd, and boil'd for a confiderable time. In the mean while, 
a proper Ragoo is to be made, with Mufhrooms, Truffles, Arig 
choke-bottoms, Afparagus-tops, Veal-fweet-breads ; all well pre- 
pard, and enrich'd with a good Cullis. Afterwards having ta 
ken your Leg out of the Por, drefs it in a Difh, and cut your 
pieces of Beef or Veal, very neatly into Slices, to make a Bors 
der round about ; fo as the Bacon may reese on the Slices. 
Laftly, the Ragoo muft be pour’d upon it fcalding-hot ; but if 
you would have the Leg take its whole relifh, when it is almoft 
ready, let itbe ftew’d a little while in the faid Ragoo, and ferv’d 
up in the fame manner. _It may alfo be garnifh'd wirh larded 
Fricandoe's or Scotch-Collops and Marinade. ph i 
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Another Side-difh of a Leg of Mutton. 

_ Take a Leg of Mutton, and having cut off the Fat, as be- 
fore, let it be well larded and feafon’d ; it may alfo be larded 
with raw Gammon. Then provide a Por with fome Bards or thin 
Slices of Bacon, and Stakes of Beef or Veal and {et them in order 
therein, as it were for baking or ftewing between two Fires : 
Let the Leg be put into this Pot, and let a Fire be kindled both 
underneath and on the top; fo as to bring it to a fine colour. 
Afterwards take out the Bards and the other Meat, and drain 
them a little from the Far, but let the Leg of Mutton be ftill 
left for fome time ; whilft you put as much Flower as may be 
taken up between your Fingers, round aboutthe Pot, and caufe 
it to takea colonr with the Leg: As foon as it is colour'd, put 
the Meat in again, that was taken out, with good Gravy and 

a little Water , keep the Pot clofe cover'd , and make an end 
of boiling all together. As for the Sauce, it ought to be fame- _ 
what thick; otherwife a Cullis muft be pour’d into it, made of 
the Meat which lay round about the Leg, pounded, and 
ftrain'd with good Gravy. ‘To thefe may be added all forts of 
Garniture, particularly, Afparagus, Morilles, and common Muth- . 
rooms, and let all boil together, as alfo fome Truffles, Cocks- 
combs and Veal-{weer-breads, if they may be conveniently pro- 
curd. When every thing is ready, drefs the Leg after the 
ufual manner, let.the Ragoo be well clear’d from the Fat, and 
puta little Verjuice into it. The Dith may be garnifh’'d with 
farced Cutlets of Mutton or Veal, as is before fpecified. 


cA Leg of Mutton dref'd with Succory and Cucumbers. 


Leta Leg of Mutton be roafted, taking care that it be not - 
done too much, whilft a Ragoo is preparing with Succory, that 
is fcalded a little and cut into pieces. Take fome Lard, make it 
fomewhat brown, with Flower and gocd Gravy, and let all be 
well feafon'd ; adding a Faggot of fine Herbs and a few drops of 
Vinegar : Then let your Slory be boil'd, fo as not to turn 
black, but that it may have a fomewhat ftrong Savour, and let 
it be put under the Leg. The fame Thing may be done with 
Cucumbers, but they muft be marinated, cut into {mall Slices, 
and afterwards drefs'd inthe fame manner. If you would not 
haye the Leg fery'd up whole, it may be cut into thin Slices, and 
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gether, and that the Sauce be not either too thick or too thin. 
Let all be well clear'd from the Fat and brought hot to Ta- 
ble. | i ear a eee ee 

A roafted Leg of Mutton may alfo be ferv'd up with Robert 
Sauce, Capers and Anchovies, either for Out-works, or even for 


_ a Side-difh, when fet out with proper Garnitures, and a Shoul 


der of Mutton may be drefs‘d afterall the manners that have 
been before-defcribd fora Leg. ~ | > aS 


Legs of Veal. | . 


Haying already fhewn how a Leg of Veal may be drefs'd ina 
Daube, under the Letter D; we fhall here explain fome other — 
Preperations that may be made with that Joint of Meat, viz. 


Ai farced Leg of Veal. 


ry COM 
put into the fame Ragoo ; taking care that they do not boil to- 
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The Farce mutt be made of the fame Flefh, with Sewet, Ba- 


eon, fine Herbs, Chibbols, Pepper, Salt, Nutmeg, Yolks of raw — 


“4 


Eggs and Mufhrooms, and when ‘tis fowd up, let it boil in © 


good Broth. ‘Thus a Side-difh may be made of it, or it may 
be ferv'd up in. Potage ; adding a Cullis of poach’d Yolks of 
Eggs and Almonds, ftrain’d thro’ a Sieve, with the fame Broth. 


‘When the Difh is ready to be ferv’d up, let fome Lemmon-juice 


and good Gravy be put therein ; garnifhing it with Mufhrooms 


¥ 


farced and ragoo'd, or any Thing elfe that you have at Hand ; — 


as Cutlets, Veal-{weet-breads, &c. 
A Leg of Veal AV Eftoufade, or ftew’d in a Pan. 


Let your Leg of Veal be larded with thick Slips of Bacon, 


and fried a while in a Frying-pan: Then ftew it in an earthen 
~ Pan, with Muthrooms, a Spoonful of Broth and a Glafs of 
white Wine ; feafoning it with Pepper, Salt, a Faggot of fine 
Herbs, Cloves and Nutmeg. When it is ready, let fome Flowers 
be fry’d to thicken the Sauce, and garnifh it with fry'd Bread, 
Veal-{weet-breads and Lemmion-juice, as it is ferving up to 
Table. , 
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‘Take Lemmons, and let them be well turn'd with clean Hand st 
to the end that your Fruit may be always kept white: Then’ 


cut them into quarters taking away all the inner Rind, ‘and or- 
der them fo as their Pulp may be very thin’: Let them be fteept 
in fair Water, and afterwards fcalded in hot Water ; but care 
muft be taken, that they be not done either too much or too lit- 
tie : Throw them again into frefh Water, and having prepar’d 
forme Syrop with clarified Sugar, let them boil a little therein : 
Let themilye by a while, and then let then be laid upon a Grate 
of Hurdle, to dry uptheir moifture. In the mean time; having 
boil'd up -your Sujets till ic become a little feather'd, put the 
Lemmon-peels into it with a Table-fork, but be careful thar 
the Liquor. be not too'thick. . When they are fufficiently boil'd, 
rake them out, leave them again on the Grate to be dried,and 


et them be well ic’d.- There are feveral other Ways of prefer- - 


ving Lemmon-peels, which we fhall pafs by at prefent; as be- 
ng the Bufinefs of a Confectioner, rather than of a Cook. > 


Sips 


ee Ee TT LS. 


A Cullis of Lentils has been already defcrib’d under the Let-- 


er C, and for Lentil-porage:, it may, readily be found among 
he other Potages under P. 
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To farce Lettice ila Dame Simonne. 

~ Let héaded or Cabbage-lettice, be only heated a little in {cald- 
ng Water, and well drain'd : Then taking the Fleth of roaft- 
:d Capons and Chickens; mince it with fome pieces of boil’d 
Sammon, Mufhrooms and fine Herbs: Letall be well feafond, 
ind put into a Stew-pan, with two Handfuls of Bread-crum, and 
our or five Eggs, according to the nature of the Farce. The 
Lettice, when ftuff’d with it in the middle, muft be well tied or 
ow’d up, and boil’d in good Broth: In the mean while, a good 
White Sauce being duely prepar’d, with feyeral Yolks of Eggs, 
10 


% 


Pi gS A ad a ae A 


, Py ae he Sead gine pi “sd icag Pte ae enh recaie gaipeacehy 
he Court and Country Cook, (147 


Po r fsita a EG e De ; 
r » ee iM hohe A le” es om ve 4 4 ; ei ay 
ey | ter Sergeant CF ae E'M M fey N s fhe rary FT ah vs wh eeemen S 
” ‘ ° . : t4 way 


‘ 


Ce with Vinegar and Pepper, and garnifhd with Marinade. 
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fo aS it may not turn, take your Lettice and after having tho- 
- roughly drain’d and untied them, put them into this Sauce, to | 
be kept hot. ‘hey are ufually fervd up for Out-works and © 
fometimes among the Side-difhes. = te 
The Soops of farced Fowls are alfo garnifhd with the fame 
~ fort of Lettice; and the Lettice, on Fifh-days, are commonly 
ftuff'd with a good Fifh-farce, or with Herbs and Eggs. 


bee Vv BR Bare ss 
Leverets or young Hares larded. 


Let one Shoulder with one Leg of your Leverets be larded, 
and the others left in their natural condition. Then having’ 
roafted them, let them be ferv'd up, with Sweet Sauce, or elfe: 


A Leveret drefsd after the San. Mode. 


Having cut a Leveret into quarters, and larded them with 
thick Slips of Bacon, let them boil in {ome Broth, feafon'd with 
ee Salt, Cloves and alittle Wine. Then fry the Liver 
and the Blood with fome Flower, and mingle all rogether ; ad-' 
ding a little Vinegar, ftoned Olives, Capers and Lemmon-flices © 
for their Garniture. Sak , 


Leveret-potage, after the Italian manner, -— 


Let the Leveret be cut into quarters; larded with thick) 
Slips of Bacon, and fried in Lard : Then let them be ftew'd in 

ood Broth, fuch as is defcrib’d in the Article of Broth, with 
Daciano, Lemmon-peel, Cinnamon, Salt and a little white 
Wine: Laftly, let the whole Mefs be drefs'd upon the foaked) 
Crufts, and ferv'd up to Table, with Lemmon-juice, garnith’d) 
with Pomegranate-flices or Kernels. . F 
“ For Leveret-pies, fee the Letter P. among the other forts of 

1€S, ‘| 
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An Intermefs of Capons-livers dre{sd in a Veal-caul, 


» "Take the largeft and leaneft Capons-livers and having minc'd 

them, with fome parboil’d Bacon, a little Sewet and Marrow, 
Truffles, Muthrooms, and Veal-{weet-breads ; alfo a little Parfly, 
Chibbol and boil’d Gammon, let the whole Farce be bound 
with the Yolk of an Egg. Then cut a Veal-caul into pieces, ac« 
cording to the thicknefs of your Livers, fo as they may be con- 
veniently roll'd up in them ; and let-fome of the Farce be pur 
upon the Caul, then a Liver upon that, and afterwards the Farce 
again thereupon, and take care that all be well wrapt up in 
the Caul. Tete Livers fo drefs'd are to be laid upon a Sheet 
of Paper in order to be broil’d upon the Grid-iron, with a little 
Lard ; or elfe in a Baking-pan and fer into an Oven. When 
they are ready, ler them be taken out, thoroughly drain’‘d from 
the Fat, and drefs'd ina Dith, with a little hot Broth pour’d up- 
on them: Afterwards feafon them with Pepper and Salt, and 
ae Sy aga in the Juice of an Orange, ferve them up hor 
to Table. "at Wee : 


Ax Intermef of Capons-livers and Mufhrooms.. 


_ After having well cleans'd your Livers from the Gall, take a 
Baking-pan, lay {ome Bards or thin Slices of Bacon on the Bot- 
gom of it, and the Livers upon them : Let them be feafon’d and 
cover d with other Bards on the rop, and then fet into the Oven ; 
taking care that they be nottoo much dry’d, Let fome Muth- 
rooms well pickt and wath’d be put into a Dith,with a little Bacon 
and Verjuice,having before caus'd their. moifture to be dry’d up, 
by fetting them on the Fire, and let fome Slices of Gammon be 
fried a-part, with a little Lard and Flower, and a Bunch of fine 
Herbs : Afterwards pour in fome good Veal-gravy, that is not 
Salt, and ftew it with the Mufhrooms and Livers well drain'd, 
in the fame Sauce. Laftly let it be incorporated with fome 
good thickening Liquor, if there be oceation, and when the Fat 
is taken away, add a lictle Vinegar, and let it be ferv’d up hot to. 
Table. The Dith may be garnifh’d with what you pleate, pro~ 
yided ibe fomething that is proper for Intermeffes. > | 
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Lhe Court and Country Cook. : 


’ Capons-livers drefd otherwife for Intermeffes.- 


Having provided. fome good Capons-livers with a Baking-pan ; 
for every Liver prepare a thin Slice of Bacon, and fer them in 
_ order -feparately in the Pan, laying the Liversmpon them; when 
well: feafon’d): Let them alfo be cover'd with another Slice of 
Bacon, and dextroufly breaded, to the end that they may be well 
bak’d'and brought toa fine colour: When they are drawn 
eut of the Oven, let them be fufficiently draind, and, neatly 
laid.iw'a Dith : Laftly fome good Gravy may be added, with - 
the Juice of an’Orange, and fo let it be immediately.-broughe 
bot. to: Lables 324 bas 7, . fo pode Nils cree 
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Capons-lrvers with Gammon... - 


: b Li Pero ' ron Pia weds) Tha 
-. Lerfome Gammon be cut very fmall, and fry'd brown,with - 
your Livers, alfo a young Chibbol and a little Parfly well chopt ; 
When they are feafon’d as much as requifite, lec them boil over 
a gentle Fire, with a piece of Lemmon, and ferve. them up 
with good Gravy for Out-works and Intermeffes,.. 


Capons-livers drefd between two Fires. 


~ Having ftrew’d your Livers with Pepper and fine Salt, cover 
them. with a thin Slice of Bacon and-a-piece of Paper, which 
muft be wet alittle on the top,to keep them from burning :.'Then- 
tye up the Livers and putting them ala two Fires, Jet them, 
be ftew'd by degrees, and ferv'd up to Table, with'Gravy. 


Another Intermef of Caponselivers. Poor: 


When the Livers are well clear'd from the Gall, and {calded 
a little, put chem into fair Water afterwards with the fame Wa- 
ter intro a Dith, and Jet them be well,feafon'd. Then chopping a 
few Muthrooms, Traffles, Parfly and Chibbol, ler all boil toge- 
ther. As for the Livers, they are to. be wrapt- up in thin Slices of 
Bacon, as before,. and {et intoan Oven, till they cometo.a fine 
colour ; but if it be nor fufficiently done, it may be brought to 
perfection, with the red-hot Fire-fhovel. When it is ready to be 
ferv'd up, drain the Fat. well off, fer the Livers in order in a 
Difh, and pour a little Gravy upon them, with the Juice of one 
or two Oranges, LOAVES; 
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, meee. LOB S$ TBR S, 
It were needles to infift on the manner of making a Lobfter- 
1 hafh,as being common with that of other Hathes of the like nature: 
In order to, drefs them in a Sallet, ic would be requifite only to ~ 
_ obferve what has been laid down Pag. 41. concerning the other 
_ Fith-fallets ; adding to the Sauce of this fort, the infide of the 
- Lobfter's Body. They are alfo brspar ¢ in a Ragoo, and in Po. 
tages, taking away the Shells, after they are boil’d s-neither is 
_ there any difficulty in this Matter, provided the Directions be 
- follow’d, thar are given elfewhere in feveral Places, for the ore 
dering of other forts of Fith. es | 


Nae 
MACK AREL.: 


| Wiles the Mackarel are gutted, flit or cut them a little along 

| the Back, and caufe them to take Salt, with Oil, Pepper, 

fine Salt and Fennel. ‘They may be alfo'wrapr up in the fame 

green Fennel, in order to be roafted ; whilft a Sauce is prepa- 

ring for them, with burnt Butter, fine Herbs chopt fmall, Nur-. 

meg, Salt, Fennel, {calded Goofeberries in their Seafon, Capets 
and a little Vinegar. Then they are to be ferv'd up to Table, 
and garnifh'd with Slices of Lemmon, 

They may alfo-be drefsd in Potage, when they have been 
well fryd before in refined Butter, and afterwards laid a foak- 
ing in a Stew-pan, with good Fifh-broth or Herbs: Let them — 
be garnifh’d with a Ragoo of Mufhrooms, Capers, Gravy.and 
slices of Lemmon. By Gani Wy 1 Saks 


MARINAD ES. 


Several Things are put into a Marinade or Pickle, either for 
the garnifhing of other Meffes, or to make a particular Dith. 
Fricaffies of Chickens are ufually garnith’'d with other marina- 
ted. Chickens; a Marinade of Veal. ferves:to garnifh:farced 
Breafts of Veal, or roafted Page Veal, and fo of the reft ; 
's 4 as 
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as Pigeons, Partridges and others, with which feparate Services 


may be prepar’d for Side-difhes. Let us here give fome Account 4 
of what is moft obfervable under this Article. oe 


A Marinade of Chickens, 


cA 


a 


Let your Chickens be cut into quarters, and marinated, with 4 
Lemmon-juice and Verjuice, or with Vinegar,Pepper,Salt,Cloves, — 
Chibbols and a Bay-leaf or two. Leave them in this Marinade 
for the {pace of three Hours, and having madea fort of clear — 
Pafte or Batter, with Flower, white Wine and the: Yolks of — 
Eges, dip your Chickens into it : Then fry them in Lard, and 
{et chem be ferv’d up in form of a Pyramid, with fryd Parfly — 
and Slices of Lemmon, if you defign to make a particular Dith ~ 
of them. : oT 


‘A Marinade of Pigeons. 


Pigeons ought to be marinated in Lemmon-juice, and Ver=_ 
juice, as before, with the other Ingredients; after having flic 
them on the Back, or cut them into quarters, to the end that 
the Marinade may penetrate into the Flefh. Thus they are to 
be left three or four Hours in Pickle and afterwards dipt into 
Pafte,or flower'd when all over Wet ; in order tabe gently fried. 
They may be ferv’d up with fried Parfly ftrew’d upon them, and 
round about the Difh, adding a little Rofe-vinegar and white 
Pepper. 


A Marinade’ of Partridges. 


“Let the Partridges be cut into two pieces and fteept in a 
Marinade, as the preceding Particulars: They muft alfo be 
fry'd after the fame manner, and feryd up to Table with Gar- 


: lick-vinegar and white Pepper. 


A Marinade of Veal. - . 


- This fort of Marinade is likewife prepar'd in order to garnifh 
ether Dithes, cutting the Veal into Slices, as it were for Frican- 
dees os Scotch Collops, and fo of the other Things that are to 

be marinated, For marinated Mutton-cutlets, fee the laft Article 
of Cutiers under the Letter C. PEM 


A 
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j Sous forts of Fifh are ufually put into a Mortiad: and Tor- 


toifes among others. As foon as they are drefs'd, let them be 
fteept im Vinegar, with Pepper, Salt and Chibbols: Then ler 


them be flower’d, fry’d in refined Butter, and ferv’d up with | 


fry'd Parfly, white Pepper and Orange-juice. 

Another fort of Marinade for Fith, may be made, after they 
have been fried, in this manner: Let fome Slices of Lemmon 
or Orange be put into the Frying-pan with Bay-leaves, refined 
Butter, Chibbols, Pepper, Salt, Nutmeg and Vinegar, and let 


this Sauce be pour'd upon the Fifth ; fuch as Soles, Congers, 


Pilchards,Tunnies cut into round Slices, &c. Other forts of Fith- 
Marinades may alfo be found in the Article of Potages, which are 
fet down in the General Table of the Meffes, 


MAUVIETTES. 


Befides that for roafted Mauviettes, recourfe may be had to 
the Article of Roas-meats ; under the Letter R; a Side-dith 
may be prepard of farced Manviertes with Muftard, as ap- 
pears from the Example Pag..28. and a Potage of Mauviettes, 
with brown Broth. : : 


' ? 
MENUS-DROITSOY M1NE-DROIT. 


Difhes, or Out-works of Menus-drotts are made for Interme- 
fes, of different Things, and among others, of an Ox-palate, cut 
into thin Slices: After having fryd them in Lard with Parfly, 
{mall Chervil, Thyme, a whole Chibbol, Pepper, Salt, Broth 
and white Wine ; they are to be laid a foaking in a Pot or Dith, 
and the Sauce is to be thicken’d with Bread-chippings ; adding 
Mutton-gravy and Lemmof-juice, when fery’d up to Table. 

he Menus-droits of a Stag and others are dre{sd after the 
fame manner. | 


- 


MERINGUES, 


Meringues properly belong only to the Confectioner’s Arr; but 
forafnuch as Cooks fometimes have occafion to ufe them, for 
the garnifhing of feveral Things; ic may not be improper here 


to thew the manner of making them, To 
(5 Boe } : 
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To that purpofe, take three or four news accord~ 


the Whites, and whip them till chey form a rocky Snow. Then 
you are to put to them a lirrle green Lemmon grated, with 
three or four fpoonfuls of fine Sugar pafsd thro’ the Sieve, and 
ler all be whipt together ; a little prepar'd Amber may alfo be. 
added : Afterwards take fome white Paper, and with a Spoon 
“make your Meringues of a round or oval Figure, accordingly 
as you fhall think fit, about the thicknefs of a Walnut ; leaving 
fome Diftance berween every one of them: In the mean while, 
fet fome powder’d Sugar be put into the end of a Napkin, and 
ftrew the Meringues with it. On the fame Table, where they 
are drefsd, may be laid the cover of a Campain-oven, that has _ 
not been put into the Fire, but only has had fome Fire upon it, 
and the Meringues may be coyer'd with it, to give them a kind 
of Afh-colour; but no Fire muft be put underneath: When 
they are bak’d and wellic’d, let them be taken off from the Pa- 
per. You may alfo put in a little Fruit, asa Rasberry, Straw- 
berry or Cherry, according to the Seafon, and joyn other Me- 
ringues to them, to make Twins. | 


Piftachoe-Meringues. — 


Take a handful or two of Piftachoes, and let them be well 
fcalded: After having whipt the Whites of Eggs, as for the pre- 
ceding Meringues, and having beaten all together, with fine 
Sugar; put in the Piftachoes, the Water being well drain‘ — 
from them, and with a little Spoon, make the Meringues of 
what thicknefs you pleafe ; icing them in the fame manner. If 
you are not defirous to have them ic‘d, their natural colour will 

-beas white as Paper. Thefe Meringues may ferve to garnifh all 
forts of Pan-pies for Intermeffes, and chiefly thofe of March- 


pane. 
MilKx-porace, fe GRUEL, 
MrRoTONS, 


A Miroton is ufually fervd up for a Side-difh, and may be 
made feveral ways; among others thus¢ Take a good Fillet of 
Veal, and cut it into feveral very thin Slices, which are to be 
beaten on the Dreffer with a Cleaver: Another Filler of vee 

mult 
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“mouft alfo be provided, which is to be mincd with parboil’d 
Bacon, {ome Sewet, a little Marrow, Mufhrooms, Truffles and 
fine Herbs, all well feafon'd :- To thefe add two or three Yolks — 
of Eggs, and, as foon as the Farce is made, take a round Stew- 

aan, that isnot too large:' Lay fome Bards or thin Slices of 
ie 2 in good order on the bottom, then the Veal-ftakes thar 
were beaten, and.at Jaft the Farce, which muft be’cover'’d on 
the top, with the reft of the Slices, and all muft be well ftopr 
mp. Afterwards let the Bacon-Bards be turn’d, and, having well 
‘coverd the whole Mefs, let it be bak’d or ftew'd 4 /a Braife, 
that is to fay, between two gentle Fires, one on the top and the 
other underneath : When it is ready, let it be well clear’d from 
the Fat, and laid upfide-down in a Dith ; adding, if you pleafe, 
a little Cullis, before it is ferv'd up hot to Table, i, 


- ~~ Mirotons dred after another manner, 


_ Some Cooks prepare. a well thicken’d Godivoe of the fame 
nature as that for. a Poupeton, and afterwards make a Border 
of it, round about the Difh, made of the Whites of Eggs, as 
it were for Milk-potage :. Then they wath it over with bearen 
Eggs; and, having neatly breaded ir, bring it to a colour in 
the Oven; taking away all the Fac when it is drefs'd. In the 
mean while, an Earthen Pan mutt be fill’d with a Breaft of Mut- 
ton, cut into pieces, the fcraggy end of a Neck-of Mutton, 
young ftreaked Bacon, Pigeons and Quails, as occafion may 
ferve. All thefe being well bak‘d or ftewd in the Pan, as it 
were 4 la Braife, between two Fires ; prepare fome ftrained 
green Peafe, or Afparagus-tops, according to the Seafon ; take 
your Meats out of the Pan; let the Liquor be well drain‘d 
from them; and put them into a Difh, with the Peafe on the 
top: To thefe may be added fome Lettice, fcalded and boil’d 
in the fame Sauce, and then let all be ferv'd up hot to Table. 
Inftead of the Earthen Pan, when the Border is only left, all 
forts of good Ragoo’s are to be pour'd in the middle. A Mur. 
ton-hafh may alfo be pur to them, with Mutton-gravy and Lem- 
mon-juice, when ready to be feton the Table. _ 


- To make another Miroton. 


‘Take Truffles, Muthrooms and beil’d Gammon, and let all 
be well mined together: Then let them be put into a‘ Stew. 
: pan, 
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pan, with two or three Anchovies, aoe to the bignefS of 
your Miroton; lec a handful of Capers be well chopt and thrown 
into the fame Mircton: As foon as you perceive it to be almoft — 
ready, put your Hath into a Srew-pan, with a little Parfly, Chib- — 
bol and Lard, all well drefs'd ; foak ic with fome Gravy; pour 
in a little Cullis ; and let ir boil ; taking care thar it be not 00 © 
thick, Afterwards, having provided fome tender and lean” 
Beef, cut it into {mail Slices, fomewhat larger than if it were” 
for a Filer, with Cucumbers, and put them into the Ragoo: Stir | 
it very little, and let it not boil too much.. Before it is ferv'd — 
up, let fome Lemmon-juice be {queez'd in, and let the Dith be 
artificially drefs'd. 3 | ’ 


To make a Miroton for Fifhedays. 


Take four or fix Whitings, according to the bignefs of your © 
Difh, and let them be {crap'd and well wafh'd ; they muft alfo — 
be flit all along before, but care muft be taken that their Backs” 
be not fpoil’d. Take away the Bones, cut off the Heads, and j 
fpread them upon a Table or Dreffer. Then, having made a 

ood Fith-farce, according to the above-{pecified Direétions, put 
erie of it upon every Whiting; and roll them up, as it were, 
Filets-mignons. Afterwards, taking a Stew-pan, or a round 
Earthen Pan, without a Handle, make an Omelet or Pancake 
with a little Flower, which being entire, may cover the whole 
bottom of the Pan, and let your farced Fith be laid upon it; 
a little Butter being: firft put under the faid Pancake. When 
the Fifh is thus fet in order with fome Traffles and Mufhrooms — 
well feafon'd, another Pancake muft be made, to be laid on the — 
top, fo as it may in like manner take up the whole compafs — 
of the Pan. Let the Stew-pan be well cover'd, to the end that 
the Fith may be ftew'd by degrees, between two gentle Fires, 
on the top and underneath ; and take care that nothing ftick to 
the bottom. The whole Mefs being thus made ready, let the 
Butter be drain’d off, and the A4zroton turn’d upfide-down into 
a Plate or Difh: Then, cutting a fmall round piece out of the © 
middle, as if it were a Pouperon, pour in a {mall Mufhroom- 
eullis, and cover it again with the fame piece. Laftly, when 
the Fat is thoroughly taken away, rub the fide of the Dith with 
a Shalor, and ferve it up hot to Table, 

A Farce may alfo be prepar'’d in the fame manner as for the 
Ponperon hereafter defcrib’'d, and a Ring or Border may be 

made 
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made with it round about the Dith; which is to be bak’d in 
an Oven and fill'd with a good Ragoo of Moufferons, Morikes, 
common Mufhrooms, Truffles and Anchovies, all well chopr 
together, as alfo all forts of Fith-Filers and Capers; making a — 
Lay of Ragoo and anether of Filets, till the whole Space be 
filld up. Then let it be fer a foaking over a gentle Fire, and 
fery'd up, with the Ragoo-fauce and Lemmon-jyice. — 


MoRILLES. 


__ Foraftnuch as ic will be requifire in the following Article 

of Mufhrooms, to fhew how they may be preferv'd, and in . 

regard that the Directions there laid down, may alfo ferve for 

Morites and Moufferons, as differing from them only in fpecie ; 

it may be fufficient here only to take notice of the particular 

ee that may be made of them for Out-works or Inter-— 
se | 


Morilles :2 4 Ragoo. ae 

Merifes may be fry’d brown with Butter or Lard, after they 
have been cut long-ways and well.wath'd. Then ic will be 
requifite to put ro them fome- Salt, Parfly and Chervil chopt 
very {mall, Enibbol, Nutmeg and a little Broth, and to lay them 
a foaking in a little Pot or Stew-pan: Let them be ferv’d up 
to Table with thort Sauce and Lemmon-juice. | 


They may be alfo put into Cream and ocherwife dred, as 
well as common Mufhrooms. | 


Fried Morilles. 


Let your Morilles be cut long-ways, as before, and boil’d in 
a little good Broth, over a gentle Fire. When the Broth is 
éomewhat wafted, let them be flower’d and fry'd in Lard. In 
the mean time, having prepar'd a Sauce, with the reft of the 
Broth, feafon’d with Salt and Nutmeg, pour it under your 
Morilles, with Mutton-gravy and Lemmon-juice. - 

Farced Morilles are alfo ufed in Potage, and Tourtes or Pan- 
pies may be made of them, which thalf be hereafter f{pecify'd 
among thofe of common Mufhrooms, . 
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MoussERONS. 
Mouflerons iz @ Ragoo. ak —. 


After having well cleans’d your Moufferons, let them be wath’d 
a little, and fhak’d in a Linnen-cloath: Then ftew them in a’ 
Difh or Stew-pan, with Butter or Lard, a Bunch of Herbs, 
Salt and Nutmeg, and thicken the Sauce with Yolks of Eggs” 
and. Flower or Bread-chippings : When it is ready to be fery'd_ 
up, fqueez in fome Lemmon-juice and garnifh it with Slices of 
the fame. bs 
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Let your Mullets be broil’d upon a Grid-iron, after they are — 
{cal’d, cut and rubb’d with Butter ; whilft a Sauce is preparing’ 
for them with burnt Butter, fry’d Flower, Capers, Lemmon- 
flices, a Faggot of Herbs, Pepper, Salt, Nutmeg and Verjuice, — 
or Orange-juice. ° ) a | : 

‘They may be alfo fried in refined Burter, and then put into 
a Dith, with Anchovies, Capers, Orange-juice, Nutmeg, and 
a little of the {ame Butter in which they were drefsd ; having 
before rubb’d the Dith, with a Shalot, or a Clove of Garlick. 

Laftly, Mullets may be put into a Tourte or Pan-pie, and — 
more efpecially into a ftanding Pie, as well as many other forts © 
of Fifth. ) 


MuscLeEs. 


Mufcles are generally put into a Ragoo, either with white 
or brown Sauce, and a very confiderable Portage may be made + 
of them: The Ragoo with white Sauce is prepard in this man« 
Ner, Viz. 4 

Let he Mufcles be taken our of their Shells, and fried in — 
natural Butter, with Thyme and other fine Herbs chopt very 
{mall: Afterwards feafon them with Pepper, Salt and Nutmeg, 
and when their Liquor is confum’d, put in Yolks of Eggs with 
Verjuice or Lemmon-juice ; garnifhing the Difh, with the Shells 
and fry d Bread. : 

The Ragoo with brown Sauce is made after the fame man- 
ner ; except that no Eggsare to be put into it, but only a little 
fry d Flower, . Mufele- 
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“Mufele-porage. 


_ Take good Mufcles ; let them be well cleans‘d and wath’din 
four or five Waters: Then put them into a Por with Water, 
which may ferve for the Broth, if there be not other good Fifh- 
broth at Hand: Add to your Mufcles, a little Parfly, {weer 
Batter, and an Onion ftuck with Cloves, and fcald them-till the 
Shells open, which fignifies, that they are fufficiently done; but 
let the Liquor or Broth be pourd into another Por a-parc : 
Take the Mufcles out of their Shells and only leave a few to 
garnifh your Potage ; whilft the Flefh of the others is put into 
a little Pot or Stew-pan. Afterwards you muft throw in fome 
Muthrooms ‘cut into pieces, Truffles in Slices, and Carp-roes, 
with a whole Artichoke-bottom, if you have no mind to farce 
a Loaf with a Carp-hafh ; that is to fay, the Artichoke bottom 
muft be referved entire to be laid in the middle of the Potage, 
and three or four other Artichoke-bottoms are to be cur into Quar- 
ters: Having tofs'd upthis whole Ragoo ina Stew-pan,with good 
Butter and a little Flower, let it be foak’d in the Mufcle-broth, 
and boil’d a little while: Leta Faggor of fine Herbs be added, 
with a Slice or two of Lemmon ; all being ftew’d by degrees and 
well feafon‘d. Then lay your Porage and Crufts of Bread a foak- 
ing with the fame Mufcle-broth, which muft not be tco fat : 
Garnifh your Difh with the Mufcles that were laid by in their 
Shells, and if you havea farced Loaf, leave foie alfo to ferve 
for Garniture round about it. When the Potage is thus thorough- 
ly foak’d, and the Ragoo pour‘d thereupon, a white Cullis muft 
be prepar'd with Almonds, Bread-crum, and fix or eight Yolks 
of Eggs, all ftrain'd thro’ the Hair-fieve, with a little of the fame 
Miaicle broth ; taking care that it do not turn, nor be roo much 
feafon’d with with Salt: Laftly, having {prinkled your Potage, 
with this white Cullis, let it be ferv'd up hot to-Table, 


MusHROOMS. 


Muthrooms are of great ufe in Ragoo’s; feparate Dithes and 
Porages are alfo made of them for Intermeffes ; fo that it is ab- 
folutely neceffary to be always provided with good. Store of 
them for that purpofe, and they well deferve a particular De- 
feription in this Place. | , 


Fried 
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Fried’ Mufhrooms. 

Having tofs'd up your Mufhrooms in a Stew-pan, with a 
little Broth, to take away their bitternefs, ftrew them with fine 
Salt, a little Pepper and Flower, and fry themin Lard. They 
may be ferv’d up to Table, with Beefftakes, Parfly and Lem= 
mon-juice, for Intermeffes; or elfe they may be ufed for the 
garnifhing of fome other Difh. ) _ 


_ Mufhrooms in a Ragoo. — 


Let the Muthrooms be cut into Slices, and fried in Lard or 
Butter, feafoning them, with Salt, Nutmeg and a Bunch of 
Herbs :. The Sauce may be thicken’d with a little Flower, Yolks 
of Eggs and Lemmon-juice. a 


Mufhrooms dref'd in Cream and otherwife. ' 


Having cut your Mufhrooms into pieces, and fryd them in 
Butter over a quick Fire, let them be feafon’d with Salt, Nut- 
meg and a Faggot of Herbs. When they are ready, and very 
little Sauce is left, pour fome natural Cream upon them, and 
let them be ferv'd up to Table. | 

They may alfo be put into a Baking-pan, with Lard or But= 
ter, Parfly and Thyme chopt very fmall and whole Chibbols 5 
after they have been feafond with Pepper, Salt and Nutmeg 
Thus they may be bak’d in the Oven as it were a Pan-pie, ull 


they become very brown ; ler them alfo be well breaded ; in 


order tobe ferv’d up with Slices and Juice of Lemmon, and 
garnifh'd with Parfly. . 


| Potage of farced Mufhrooms. ? 


Let a Farce be made with Veal, Beef-marrow and Lard; fea- 
fond with Pepper, Salt, Nutmeg and the Crum of a Loaf foak'd 
in Broth or in Yolks of Eggs. Stuff your Mufhrooms with this 
Farce, and bake or ftew them in an Earthen Pan, with Salt, a 
Bunch of Herbs and fome Broth: When they are ready, let 
them be drefs'd upon the foaked Crufts, and garnifh’d with 
Chickens-livers in a Ragoo, fried Mufhrooms and Lemmon- 
juice, as they are ferving upto Table, | 

They 


»> They may alfo be garnifh’d with Veal-fweet-breads, larded 
 Fricandoe’s, Cocks-combs and Traffles, and a Profitrolle-loaf may 
be fet in the middle, farced with Mufhrooms, Artichoke-bot- 
toms, and Veal-{weer-breads, all cut into pieces in form of a 

Die, and drefs'd in a Ragoo. A white deri be ‘Cullis may 
be prepar'd for both, but: the latter is moft proper,. The Beef 
and Veal, of which you would have the Cullis or Gravy to be 
made, muft be pounded in a Mortar, with Crufts of Bread, 
_and ftrain’d thro’ the Hair-fieve, with fome Broth, and then it 
smaybeusdfortheRagoo. ; 
Other Potages are made of Mufhrooms, with different forts 
| 


-nence, your Mufhrooms may be farced to that purpofe, with 


. 


‘the Fleth of Fifth, as for other Difhes, 
To extract the Fuice of AMufhrooms. 


After having well cleans’d the Mufhrooms, let them be put 
-jnto a Difh with a piece of Lard, or Butter, if it be a Fifh-day ; 
and let them be brought to a brown colour over the Fire,till they 
ftick to the bottom of the Difh: Then throw in a little Flower, 
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of Fowls, as Capons, Quails, &c. And on Days of Abfti- — 


and let that alfo be made brown with the Mufhrooms: After=— 


wards ler fome good Broth bé added, and let them be taken, 
off from the Fire ; putting that Gravy into a Pot a-part,feafon'd 
with a piece of Lemmon and Salt. The Mufhrooms may ferve, 


either whole or chopt fmall, for Potages, Side-difes, or Inter- 


mefies. 
To Preferve A4ufbrooms. 


Let your Mufhrooms, as foon as they are well pickr and 
wafh'd be tofs'd up a little in a Stew-pan, with good Butter, 
and feafon’d with all forts of Spice. Then put them into a 
Pot with a little Brine and Vinegar, as alfo,a great deal of But- 
rer on the top and let them be well cover'd : Before they are. 
usd, they muft be thoroughly clear'd from the Salt, and then 
they will be ferviceable upon all manner of Occafions, 

A row’ alfo be: made ‘of them, when they are very 
dry, and the fame thing may be done for the Moufferons or white 
Mutfhrooms. To preferve the latter entire, let them be dry‘d in 
an Oven, as Artichokes, after they have been fcalded in Waters 


When they are dry, put them into a Place where there is no 
Moi- 
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~ Moifture, and when you would make ufe of them, Tet them be 
fteept in Luke-warm Water. ae aay 


MuTrron 


Among the feveral Meffes that may be prepar’d with Mar. 
ton, we have already explain the different Manners of Dref- 
fing Legs for Side-difhes ; and we have alfo obferv’d what re- 
lates to Cutlets and Filets of Mutton under the Letters C and F, 
In like manner, in the Second Article of Mirotons, mention is’ 
made of an Earthen Pan fill’d with a Breaft of Mutton, the 
{craggy end of a Neck of Mutton and fome other forts of Meat ; 
{o that it remains only here, to take notice of fome other Joynts 
of Mutton that are proper for Side-difhes. SS ag 


Al great Side-difh of Mutton, 


Take a Crupper of very tender Mutton, let the firft Skin be 
dextroufly loofen’d on the top to the fmall end, and left hang- 
ing: Then having prepar'd fome thin Slices of Gammon, fea- 
fon’d with Parfly, Chibbol, and black Pepper, ler them be. 
~ Jaid upon the Joint of Mutton, with fome Bards or thin Slices 
of fat Bacon, and let the Skin be turn’d over them: Afterwards 
let it be tied up and: roafted on a Spit, cover'd with Paper =” 
When it is ready, let ic be neatly breaded, and garnifh’'d with 
Mutton-cutlets: Laftly, having pourd an exquifirce Ragoo” 
thereupon, let it be ferv’d up hot to Table. ee ae ‘ 

‘The fame thing may be done with a Quarter of Mutton os” 
of Lamb. | : Soe 


~ Another Side-difh of a Quarter of Muon, 


Let it be farced on the Leg, witha ree a or with a Haff 
of the fame Meat that was taken out of it, according to the: 
Method before obferv’d in ordering a fhorr Rib of Beef in the 
Article of Beef, or for a Salpicon hereafter explaisd under the 
Letter S. Then let your Quarter of Mutton bejbriaded, and 
fet into an Oven to be brought to a good colour? Wet it alfo be 
garnifh’'d with fry’d Bread, marinated Cutlets and fried Parfly, 
and marbled with Lemmon-juice and its own Gravy. [ 
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= } Carbonado’d Mutton. — 


Let a Joint of Mutton cut into Carbonadoe’s be fry’d in a Pan 
with Lard, before it is ftew'd in Broth, with Pepper, Salt, Cloves 
a Bunch of Herbs, Chefnuts and) Mufhrooms; whilft fome 
Flower is frying to thicken the Sauce: Then let the Dith be ~ 
Bees Mufhrooms and fried Bread, and ferv’d up, with 
Capers and Lemmon-juice. | 


ss A Breast of Mutton. 


In order to drefs a Breaft of Mutton for an Out-work, let it 
be ftuff'd with Parfly and roafted : Then let it be feafon'd with 
Bread, white Pepper and Salt ; adding the Juice of an Orange. 
and good Gravy, when ready to be ferv’d up to Table. _ 

At another time, after the Breaft has been boil’d in a Por, let 
it be dipt into a clear Pafte or Batter, and fry’d inLard : Then 
adding fome Verjuice with the Grapes entire, and white Pepper, 
it may be ferv'd-up to Table. 3 ; 

= Muitton-cutlets, See the Article of Cutlets under the Let- 
ter. — eae Sate 


"A Loin of Mutton ala Sainte Menehout. | 


ing the Bottom of it with good Bards or thin Slices ot Bacon, 
Veal-ftakes,and Slices of Onion, Then let the Loin of Mutton be. 
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A Loin of Mutton dref'd after other manners, — 


A Loin of Mutton may be larded with thick Slips of Bacorr, - 
and boil’d in a Pot a-part, with Water anda little white Wine, 
well feafon’d with Pepper, Salt, Bay-leaves, Cloves, a Bunch of - 
Herbs, and a Slice of Lemmon. In the mean while, let fome © 
Capers and Anchovies be fried in Lard and a little Sauce in 
which the Loin was drefs'd, and let it be pour’d upon it when — 
ready to be ferv’d up to Table, with Lemmon-juice, or a little © 
Garlick-vinegar. oe 

At another time, when the Loin of Mutton is boil’d, take off 
the Skin, and fteep the Flefh in a forr of Batter made with © 
Flower, Yolks of Eggs, Pepper, Salt and Broth, in order to — 
~ be well fried ina Pan. It may be ferv'd up, with white Pep- 
per, Verjuice with thé Grapes,jand fried Parfly. 

Otherwife, after having taken off the Skin, let your Loin be , 
bafted with Lard; breaded: three feveral times, to produce a _ 
fine Cruft upon it in the Oven; andic’d, by rubbing it with © 
the White of an Egg. Ne | ah a 


N. 
NEATS-“-TONGUES 


Neats-tongues bak’d between two Fires. 
Aving cut off the Roots of your Neats-tongues, broif them ~ 
a little on the Coals, to the end that the Skin may more ~ 
eafily be peel’d off, and lard them with thick Slips of Ba-~ 
con and raw Gammon ; all well feafon'd. Let fome Bards, © 
or thin Slices of Bacon be laid in order on the bottom of a 
Pot, with Beef-{takes beaten, and the Tongues upon them, with 
Slices of Onions, and all forts of fine Herbs and Spices, feafon- 
ing them alfo with Pepper and Salt: ‘Then having cover‘d the ~ 
Tongues, with other Beef-ftakes and Bacon-Bara) in the fame © 
manner as they were ee underneath, fo as they inay be well — 
wrapt up on all fides ; fet the Por between two Fires,thatis to fay, ~ 
one on the top, and the other underneath. Let it continue there- ~ 
in for the {pace of eight or ten Hours, till the Meats are well — 
bak’'d, or ftew'd, and in the mean time, prepare a good Cullis of — 
Muthrooms, or fome other choice Ragoo, with all forts of Gar- 
- | nitures, — 
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“nitures, vz. Mufhrooms, Truffles, Veal-{weet-breads, c.. When 
the Tongues are taken out, let them be drain‘d, thoroughly 
_clear’d from the Fat, and drefs’d in a Dith ; turning the Ragoo © 
| upon them. The Juice of a Lemmon may be fqueez‘d into the 
Cullis, and if you would have the Difh garnifh'd, one of the 
Tongues muft be cut into Slices, or elfe you may garnith it with 
| Fyicandoes or Scotch Collops. ‘The fame thing may be done in 
-dreffing Calves-tongues; but if irbe requir’d to farce them with- 
out larding, you may make ufe of the fame Ragoo ; taking care | 
-neverthelefs, that both the Neats-tongues and (ce Ee be 

always ferv'd up hot to Table. 


Dried Neats-tongues. | 


_ Dried Neats-tongues are ufually falted after the fame man- 
‘ner as dried Hogs-tongues hereafter {pecify’d, except fcalding. 
However they muft be fteept in Water, the thick End or Root 
being cut off, and falted after they have been well wip’d : 
They muft beleft three or four"Days in the Brine or Pickle, and 
when they are taken out, if you have any petty Salt-meats to 
be prepar'd, this Pickle may ferve for that purpofe ; whether it 
bea wild Boar, Hog or Fawn; fothat within the {pace of five or 
fix Days, fome of thefe Salt-meats may be drefs’d,and fervd up 
for Out-works, or Side-difhes with good Peas-foop. As for the 
Neats-tongues, they muft be tied at the {mall end or tip, and 
hang‘ up in the Chimney to be {moak’d and well dried: They 
may be kept, as long as you pleafe, and drefs’d in the fame 
manner as. Hogs-tongues. 


= 


Ai Side-difh of Neats-tongues. , 
- Let your Tongues be boil’d in fair Water with a little Sale, 
and a Faggot of fine Herbs: Then cut the end next the Root, 
peel off the Skin, and Lard them with fomewhat long Slips of. 
Bacon. Afterwards they muft be roafted, but not too much, and © 
as they are ferving up, you may pour upon them.a good Ragoo, _ 
according to the feafon, orarich Cullis, or a Ramolade-fauce: 
The fame thing is tobe done with Calves-tongues, as well as 
for the following Dith. , fata 


Another Side-difh of Neats-tongues, 


After having order’d your Tongues, for the peeling off their 
Skins, as before, and having larded them a-crofS with thick sabe 
M 3 0} 
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of Bacon, let them be well’ bak'd 4 da Braife, or between two. 
Fires: As they are dreffing inthe Difh, flit them all along, fo as” 
the Bacon may appear, and make a Ragoo, or a Cullis to be 
pour'd upon them: Let them be well clear’d from the Fat and 
fery'd up hot to Table. reve *: 3 


ba 
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O. 
O1ILs. 


2 [Pre Oil is a very confiderable Potage, which may be ferv’d 
up as well on Days of Abftinence, as on Flefh-days. 


An Oil for Fle{h-days. 


~ Take all forts of good Meats, viz. Part of a Buttock of 
Beef, a. Fillec of Veal, a piece, of a Leg of Mutton, Ducks, 
Partridges, Pigeons, Chickens, Quails, a piece of raw Gammon, — 
Satifages and a Cervelas, all roafted or fried brown: Ler them © 
be put into a Pot, every Thing according to the time that is re- - 
quifite for boiling it, and let a thickening Liquor be made of ” 
the brown Sauce to be mingled together. As foon as the fcum 
is taken off, feafon your Meats, with Pepper, Salt, Cloves, 
Nutmeg, Coriander-feed and Ginger, all well pounded, with 
Thyme and {weet Bafil, and wrapt upina Linnen-cloth. After- 
_ wards add all forts of Roots and Lets well fcalded, according- 
ly as you fhall think fit, {uch as Carrets Turneps, Parfnips,Cab- 
bage, Parfly-roots, Onions, Leeks and other Herbs in Bunches, © 
In the mean while, you are to provide Cuvets, Silver-pots and — 
other Veffels proper for that purpofe, and when your Potage is © 
fufficiently boil’d, let fome Crufts be broken into pieces; and laid — 
a foaking in the fame Broth, after it has been clear’d from the © 
Far, and well feafon’d. Before ir is fery'd up, pour in a great © 
deal more Broth, ftill continuing to take away the Fat ; drefs — 
your Fowls and other Meats, and garnifh them with*the Roots. — 
if you have only one great Difh : Otherwife they may be ferv’d — 
up without Roots; putting the Cuvers on a Silver-dith, witha © 
Silver-ladle in it, with which every one of the Guefts may take 
out fome Soop, when the O7/ isfetconthe Table. =~ | 
See among the Potages, another fort of O#/ with young Ring- 
doves and other Fowl]. “cgi pg cae Kay Sena 7) 
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Bop? 1 silitey pe An Oil for Fifh-days, . 


| Take fome good Broth, Peas-foop, or half Fith-broth ; ler 
vall the above-mentioned Roots be put into ir, and boil’d as 
‘much a§ is requifice: Then drefs your Oil, with a Profitrolle- 
| loaf in the middle, and’ garmnifh it with Roots. i 

| An Oil or Potage of Roots and feveral forts of Pulfe with Oi/, 
| fel likewife be prepar'd for Good-Friday,as it has been obfery'd 
Pag, 47. .- : 


| ! : Ors TERS. 
| HOS Ws To dref Oifters. 


 Levyour Oifters be put into a Stew-pan, witha litle Water 
and Verjuice, and ler them-have one Walm or Seething : Then 
take them out, and referve the Liquor that isin the Shells, to be 
put into the Ragoo’s, when ready to be ferv'd up to Table. 

__ Thus a Side-difh may be made of Chickens farced with Oi- 
‘fters, as it appears in the Second Article of Chickens, under the 
Letter C. We have alfo elfewhere explain’d the manner of dref- 
ing a Duck with Oifters under the Letter D. » and that of pre- 


paring a Pike with other forts of Fith with Oifters thall be hewn 


in its due Place under P. 
Oifters in a Daube. 
Open your Oifters, and feafonthem with fine Herbs, w/z. Par- 


fly, Chibbol, Thyme arid fweer Bafil, putting a very liztle of each 
into every Oifter ; as alfo,fome Pepper and a little white Wine: 


Then cover them again with their Shells, lay them upona_ _ 


Grid-iron, and pa{s the red-hot Fire-fhovel over them from time 
to time ; When they are ready, they may be drefs'd, and ferv'd 
up uncover'd, : | 


Farced Oifters, 


Having opend your Oifters, let them he fcalded and after- 
wards mined {mall with: Parfly, Chibbols, Thyme, Pepper, 
Salt, Anchovies and good Butter. . Let the Crum of a Loaf be 
foak’d in the Sauce, with Nutmeg and other Spice, ‘and two or 
bic . a eee three 


168 Ue Conrtand Coomegg 
thtee Yolks of Eggs, and letall be pounded together. Then ler 
the Oifter-fhells be farced, and having breaded,or wafh’d them — 


over, let them be put into an Oven upon a Grid-iron. ‘They 7 
may be bronght to '[able, either dry or with Lemmon-juice, 


/ ~ 5 : : 
— Oifters marinated and fried. 


: j 
} 
/ 


. After the Oifters have been marinated in Lemmon-juice,they — 
may be put into Fritters, and fried till they come to a fine Co- 
lour.. Si Gee Sa ey 
, 

j 


OLIVES. 


» Side-difhes may be made of large fat Pullets, Wood-cocks, 
Partridges, and other forts of wild Fowl with(Olives ; all which 
are drefs'd after the fame manner: So that explaining one, a 
fufficient light will be given as to what relates ta the others, 


A Side-difh of fat Pallets, with Olives. 


Take large fat Pullets that are very tender; ler them be well 
trufsd and roafted with a good’ Slice of: Bacon upon their 
Breaft: In the mean while, prepare a Ragoo, with Chibbols 
and Parfly chopt,and fried with a little Lard and Flower. Then 
- put into it two Spoonfuls of Gravy , a-Glafs of Champagne- 

Wine, minc’d Capers, an Anchovie, bruifed Olives, a little Oil 
of Olives and a Bunch of fine Herbs : “Lo thicken the Sauce, 
add a good Cullis, and let all be well feafon’d, and thoroughly 
“-clear’d from. the Fat: Then take the roafted Pullets, cut off 
their Legs at the Joints, and tie up their Wings, Legs and 
Breaft : Let them alfo.be bruifed a little, and afterwards put 
into the Sauce. A little before they are ferv'd up hot to Table, 
they muft be drefs‘d in a Dith, pouring in the Ragoo, and {queez- 
ing upon them the Juice of an Orange. 3 


; OMELETS. ie 
An Omelet with Sugar. | 
Having whipt as many Eggs as you fhall think fit, put to 


them a little Milk-cream and Salt, with fome Lemmon-peel 
cut very {mall: Let all be well beaten together, and make 


your 
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im the Frying-pan, and turn’‘d as it is frying on the fide that:is 
‘colour’d ; the Plate upon which it is to be la 


‘Lemmon-peel minc’d, and Ice it all at once with the red-hor 
\Fire-fhovel ; in order to be ferv'd up hot to Table. | 


~ Let your Beans be fhell’d, flipt out of their Skins, and fried 
jin good Butter, with a little Parfly and Chibbol: Then, having 


foak’d over a gentle Fire. Let an Omelet be made with new- 
Jaid Eggs and Cream, and let fome Salt be put into it according 
to difcretion. When it is ready, drefs it on a Difh, bind the 
Beans with one or two Yolks of Eggs, turn them upon the Ome- 
beh ie as they may {ftick to the fide of it, and bring it hor to 
lable, © tp ; . 

| Omelers of the like nature may be made with Moufferons, Mo- 
villes, common Mufhrooms, green Peafe, Afparagus-tops and 


all with Cream; but ‘tis requifite that they be curt into {mall 
‘pieces. 4 a | : 
bs A-very great quantity of Omelers may be thus difguifed, and 
thefe little Cream-fauces may ferve to fill up your Plates or 
Difhes, garnifhing them with {mall Garnitures; fuch as fried 
Artichokes, Bread-toftes, Puffs, Fleurons, Feuillantins, Artichoke- 
bottoms fried in Pafte, and others of the like nature that fhall 
be judg’d requifice; and taking care that all be ferv'd up hot 
to Table. 3 ae 


To make a Gammon-Omelet. 


Having prepar'd a Hath of good boil’d Gammon, with a 
little raw Gammon ; let your Omelet be made and drefsd ina 


Dith, ordering it with this Gammon-hath according to the pre- - 


ceeding Method. The fame thing may be done with boil'd 
_ Neats-tongues, me det 3 


Another 
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our Omelet. Before it is put into the Dith it muft be fugar'd 


: id muft likewife be. 
iturn’'d downwards: Then ftrew it with Sugar and fome candy’d | 


Omelets of Green Beans ana other Things, with Cream. — 


pourd in a little Milk-cream, let them be well feafon’d, and — 


Artichoke-bottoms, white and. black Truffles, Spinage, Sorrel, &c. 


gon and Muthrooms likewife in little fquare pieces, with Ca 
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Another farcead Omelet. “ _ ag a 


Take the Breaft of a roafted Chicken or other Fowl, cut it 
into little pieces in the form of a Die, as alfo fome boil’d Gam. 
-pons-livers, Truffles, and other forts of Garniture, all well drefs‘d 
in a Ragoo. In the mean time, let the Omelet be made, but’ 
before it is dre{s'd in the Difh, let fome Crum or Cruft of Bread 
be pur therein, and let your Ragoo be turn‘d into the fame Fry-— 
ing-pan... When it is ready, let it be moiften’d with a. litle 
Gravy and ferv'd up hot to. Fable. Thus Omelers may be 
farc’d with all forts of Ragoo’s, fo that it were needlefs to in- 
fift on them any longer, particularly, with Calves-kidneys boil’d, 7 
Weal-{fweet-breads, Livers of Rabbets, or Leverets, thofe of 
Capons, €c. as well as on Fith-days, with a Fifh-farce, Carpe” 


soes and a good Herb-farce. 
PAE Ne 82) : 
lee are feveral Side-difhes  call'd Pains, Ze. Loaves, g . 

being made of Bread ftuff’d with different forts of Farces ; 
fach are the Pains of Gammon, Partridge, Veal, and the Spa~_ 
nith Pain: Let ‘us give fome Account of thefe in their order. = 


To make. a Gammon-Pain. 


Let fome Slices of Gammon be drefs'd in the fame mannet as 
for Gammon-effence, already defcribed in the firft Article of 
Gammon,under theLetter G ; except that you muft not ae any 
Muthrooms to them, nor ftrain them thro’ a Sieve. If your 

* Slices, when drefg'd, are not fufficiently thicken, a little Bread- 
eullis may be added to bring them te a due Confiftence: Then, 
having provided’ a Potage-loaf, cut it thro’ the middle, fo as 
both the upper and-under Crufts may remain entire; take away 
ghe Crum from the-infide, and let the reft of the Loaf be toaft-— 
ed and brought to a colour at the Fire, or in an Oven, till ic” 
become brown. When it is ready, joyn the two Crufts toge- 
ther, in a lircle Dih, after having foak’d them a little in the 
Sauce ; and put your Ragoo into it with the Sauce. It may be 
s gots 
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oud Side-difh of Pateride:Balns: ee 


‘Take etic Partridges, with the Fleth of a Capon or oe 
ibs patboil'd Bacon, tried Sewet, Morilles and common Muth- 
rooms chopped, alfo Truffles, Artichoke- bottoms, fine Herbs, and 
a Clove of Garlick, all well feafon'd and cut fmall; and, to Sind 
them, add the Crum of a Loaf foak’d in good Gravy and fome 
Yolks of Eggs: Then let your Pains be made upon Paper, of a 
round Figure, and of the thicknefs of an Egg, at a convenient 
diftance one from another. The Point of your Knife muft be 
dipt in a beaten Egg, in order to fhape them, and bread them: 
neatly. They may alfo ferve to garnifh other Side- cuthes of a 
anger fize, and of more confiderable Meats, 


To mesh a abe Bain.’ 


Having cut a Fillet of Veal into thin Slices, beat them with 
the Back of a Knife, and take as great a quantity of them, as 
will be requifite, proportionably to the bignefs of your Difh. 
Then let another Filler of Veal be well mine’d, with parboil’d 
Bacon, drefsd Gammon, tried Sewet, all forts of fine Herbs, 
the Breaft of a Capon and Partridge, a few Truffles, Moufferons, 
and common Muthrooms chopped, all well feafon’d with all 
forts of fine Spice, and mixt with a little Milk-cream,  After- 
wards let fome Bards or thin Slices of Bacon be laid in order 
in a round Stew-pan, as alfo one half of the beaten Veal-ftakes, 
and then the Farce; continuing to cover it onthe top, in the 
fame manner as underneath ; fo as the whole Farce may be 
enclos’d on all fides : Laftly, ler it be well cover'd and bak’d 
ala Braife, between two Fires. A little piece of Garlick may 
be put into the Farce, which muft be brought hot to Table, af- 
ter it has been well clear’d from the Fat, and neatly drefs'd i in @ 
Dith. 
_ This Veal-Pain may alfo be ferv'd up with green Peafe and | 
Afparagus, when they are in feafon, | 


- with'a Handful of {calded Piftachoes and a little beaten Corian- 


ae 
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| To make a Spanfob Pain 
‘Take the Breafts of roafted Partridges, mince them {mall, 


der-feed, and let all be well pounded in a Mortar; adding three 
or four Yolks of Eggs, according to the bignefs of your Difh, a 
liccle Lemmon-peel and fome good Veal-gravy. Let the whole 
Mixture be well temper’d in a Mortar, and ftrain’d thro’ the 
Sieve, as if it were Cream made after the Italian Mode: Then 
tet rhe Difh be fer into the Oven, and ler all be turn’d into it, 
keeping a Fire on the top and underneath, till it be thoroughly 
coagulated. But it muft be fer on the Table by a neat-handed 
Servitor, left it fhould be broken, as it is ferving up. 


Another Side-difh of a farced Pain. ; 
Another Side-dith may be made of a Pain or Loaf farced/ 
_ with Veal-fweet-breads, Artichoke-bottoms, Truffles and Gam- 
mon drefs’d in'a Ragoo, with a white thickening Liquor of 
roafted Veal and Lemmon-juice: Let your Loaf be well foakd) 
for a quarter of an Hour in good Broth, and ferv'd up with’ 
Mutton-gravy, a little thickening Liquor and Lemmon-juice. 
_ You may hereafter obferve among the Potages, the manner. 
of preparing Profitrolle-loaves, and feveral forts of farced Crufts, 
as well for Flefh-days, as thofe of Abftinence ; of which alfo™ 
» may be made as many Side-difhes, for the meaner fort of Ordi-” 
naries. } 4 3 
Pan-Pres, fee TourRres. 
PARTRIDGES. 


_ Having a little before explain’d the manner of making Par-" 
' tridge-Pains, as alfo Partridge-Hafhes in the firft Article of 
Hafhes, under the Letter H; we fhall here produce fome other” 
Side-dithes of the fame fort of Fowl. Be 


; 
! 
< 


Partridges, with Spanifh Sauce, 4 


After having roa{ted fome Partridges; let one of the be. 
well pounded in a Mortar, and foak’d in good Gravy : The Li- 
: if ONS vers” 
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vers of the Paris mutt likewife be pounded with fome pie- 
ges of Truffies, and let all be well moiften’d with Gravy, é as 
the Cullis may become fomewhat thick; {etting it afide for a 
while in a Dith. Then pour two Glaffes of Burgundy-wine into 

a Stew-pan, with a Clove or two of Garlick, two or three Slices 
‘of Onion, afew Cloves, and two Glaffes of the Sauce; fothar — 
only one may be left; but if the Dith be large, the Quantity of 
the Wine and Cullis niay be augmented. When your Sauce is 
ready, ftrain it thro’ a Sieve into a Stew-pan, pour the Cullis 
upon it, and let all be well feafon’d: To thefe adda litleGam- 
mon-effence, and ler all boil together for foe time. Laftly, » 
cur your Partridges into pieces. put them into the Sauce, and | 
et them be kept hot; {queezing in the Juice of two or three. 
Oranges, before it is fervd upto Table. — ras 


A Partridge-Biberot. 


_ Take the Breafts of roafted Partridges, and if they are not 
(ufficient, fome of fat Pullets likewife roafted, and let them be 
mined upon a Dreffer that is well flower’d: Let the Carcaffes _ 
be pounded in a Mortar, and ftew'd in a Pan with good Gra- 
vy : Then, having ftrain'd them thro’ a Sieve, put them into'a 
little Por, with your Brberoz og minc'd Meat: Let it boil over 
1 gentle Fire, taking care that it do not ftick to the bottom, 
and adding a Spoonful of Gammon-effence ; but it muft be fo 
order'd, as not to be too thin or too fat. Whenitisready, ic = 
may be difpofed of in a Plate or two, and fervd up hot to | 
Table. Some are content to make ufe of it in this manner ; and 

others, after having drefs’d the whole Mefs in a Plate or Dih, 

trew it with Bread-chippings grated very fine,and give it a co- 

our with the red-hot Fire-fhovel. When fo order'd it may be 

zagen with a Fork, and otherwife with a Spoon. 


Partridge-Filets, with Gammon. 


When your Partridges are roafted, let them be cut into Fi- 
Vets, and ftew’d with Gammon, an Anchovie, Capers, Chib- 
pol and Parfly chopt very {mall. Thus they are to be fervd 
ap among the Out-works, and may alfo be drefs'd with Wood. 
cock or Pike-fauce. 
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Another Way of dreffing Partridges. . ite 


. Partridges may likewife be bak’d between two Fires, or roaft- 
ed in Sur-tour, according to the Method hereafter laid down for 
Pigeons ; or elfe drefs'd with Olives, as it has been already ob- 
ferv’d under the Article of Olzves. * 22 . 
For Partridge-pies, fee the firft Article of Pies, as alfo Par- 
tridge-potages under that ofPotages; or rather, look for them 
in the General Table of the Meffes. ie : 


PaASTE S 


_ Jc would be needlefs here to infift on the different forts of . 
Paftes, which are ufually made; that isto fay, fome thin as it 
were Batter, and others of a more firm Confiftence ; the latter 
to be us‘d for Pies and Pan-pies, and the other for Fritters, or 
to cover feveral Things in order to be fried. It may well be 

_ prefum’d, that the Reader is fufficiently inftructed in this Mat-~ 
ter, and fome particular kinds of Paftes have been already pro- 
duc’d, as thofe of Almonds and Fruit, under thofe Articles; fo 
that we fhall only add one or ewo that are no lefs curious and 
remarkable. : 


Pafte for crackling Crust: 


Take Sugar beaten to Powder, with as much fine Flower, 
Whites of Eggs, according to the quantity of your Pafte, and 
a little Orange-flower-water. Then having caus‘d the Pafte to 
be well made upon the Dreffer-board, fo as it_be nor too foft, 
toll out a piece for the Bottom-cruft, as thin as Paper, if ic be © 
poffible; and flower it continually underneath, working it in 
with your Hands: And indeed, it will be ready almoft to {pread 
of it felf, after it has been beaten a little with the Rolling-pin, © 
Then rub a Plate or Baking-pan with a little Butter, put your 

‘piece of Pafte into it, and pare it round about ; afterwards ic 
_ muft be prickt with the Point of a Knife, that ic may not puff 
in the Oven. When it is fufficiently bak’d, let it be drefs'd on - 
a Difh or Plate, laying thereon, before it is ferv'd up, fome 
Marmalade, with Apricocks, Peaches, Plums, and other forts 
of preferv'd Fruit, : : 
; With 
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With this Patte, you may roll out feveral very thin pieces, —~ 
_ which may be neatly cut and dried in an Oven; always re- 
~ membring to-butter the Plate or Pie-pan, left they fhould ftick 
 toir. Afterwards they may be icd, if you fhall think fir, and 
laid upon the Tourtes or Pan-pies, which are to be fer out with 
_ Savoy-Biskets, or other {mall Garnitures. _ 


0 
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‘ Syringed Pafte. ' 
_ Take Almond-pafte, prepared according to the Method de- 
 ferib’d in the firft Article of Almonds, pound it in a Mortar, 
with a little natural Cream boil’d, and having pafs'd ir thro’ 
the Syringe, let it be fried in a Pan, adding fome musked Sugar 
and fweet Water, when ready to be fervd upto Table. This 
. Pafte may be prepar'd after many other manners, at pleafure, ag 
has been before obferv’d in the fame place. ; 


4 Poe erik & 


Pafties made of Stags-flefh or other forts of Venifou. 


Having caus'd your Venifon to be mortified, or marinated, ler 

_ it be larded with thick Slips of Bacon, and feafon’d with Pep- 

per, Salt, Nutmeg and Cloves, all well beaten together. Then 

c) a a brown Pafte be made with Rie-flower; as being more 

__ proper.to preferve Meats, and more portable, adding fome Salt 

anda little Butter. After having drefs’d the Pafty with pound- 

~ ed Lard, Bards or thin Slices of Bacon, Bay-leaves, and the 

- ‘above-mention’d feafoning Ingredients,let ic be wath’d over with 

~ the ‘Whites of Eggs, and bak’d for the {pace of three or four 

~ Hours. A Hole muft be made in the middle,left ir fhould burft,or © 
the Liquor fhould run our; but it may be ftopr up when taken 
out of the Oven, and the Pafty fer upon a Hurdle or Pie-plate... 
Tt may be ferv'd up to Table either entire, or cut into flices. 

A Pafty may be made after the fame manner, with the Flefy _ 

_, of a wild Boar, or Roe-buck ; but it isnot neceflary to bake it. 

_ fo long, or to feafon ic fo high: 


PERCHES. Hs 
A Side-dith may be made of Perches in a Sauce of Mouffe- 


fons, fried in natural Butter with Cream: They may a be 
. : ervd 
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ferv’d up in Filers, with Cucumbers, as well as Soles, hereafter 
mentioned ; cutting them into pieces,after they have been {cal’d, 
and boil’d in Broth. Laftly, Perches may be drefs'd with green © 
Sauce, or otherwife thus : re aa oe oe 


Perches in Filets, with white Sauce. 


“+ Let Mufhrooms be tofs'd up ina Pan, with natural Butter, © 
_and afterwards boil’d in a little Cream, without any thing to 
thicken them : Then let your Perch-Filers, ready cut, be put to 
them, and thicken’d with three Yolks of Eggs, chopt Parfly, — 
grated Nutmeg,and the Juice of a Lemmon: Let all be ftirrd — 
‘together very gently, for fear of breaking the Fi/ets, and drefsd © 
with Slices of Lemmon, or fome other fort of Garniture. 


7” 


Perits OEves, fe EcGs. 
PerrtsPares, fe Pies. 
PHEASANTS. 


Two particular Side-difhes may be made ‘with Pheafants, 
viz, one a hot Pie and the other with Carp-fauce. — 


A Side-difh of Pheafants, with Carp-fauce,. 


Let your Pheafants be well trufsd, barded with a good Slice 
of Bacon, and roafted, taking care that they be not cry'd.  To_ 
prepare the Sauce, let fome tender Veal-ftakes be laid in or 
der on the bottom of.a Stew-pan, as if it were to make Gravy, — 
with feveral Slices of Gammon and Onions, Parfly-roots and a 
Faggot of fine Herbs. In the mean while, having gutted a 
Carp, wash it only in one Water, without fcaling it, cut it in- 
to pieces, in the fame manner as for ftewing, and put it into — 
the fame Pan : Then fet it over the Furnace to give it a fine Co- 
lour, as isufually done in making Gravy, and foak it with good 
Veal-gravy and a Quatt of Champagne-wine ; adding a Clove of 
Garlick, fome chopt Mufhrooms, Truffles, and {mall Crufts of 
Bread. Let the whole Mefs be boil'd, taking care that it be 
not too much falted ; {train it well rhro’ the Hair-fieve, and or- 
der the Sauce fo as it may be fomewhat thick. Orherwife, fome 
Partridge-cullis may be added, and put with it into a Stew-pan. 

After= 
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MeaMecardsiitiving! vied up: the Pheainessler thetn be laid“in - 


this Sauce, and kept hor, till it be requifite to ferve them up to 
Table : Then drefs them in a Dith, and pour the Sauce upon 
them. They may be garnifh’d with Partridge-Pains, which have 
been already deicrib’d in the fecond Article of Pazns. 


A Side-difh of a hor Pheafant-pic. 


Take the Flefh of a Pheafant, with that of a large fat Puller 
and a tender piece of a Leg of Veal, and let all be well minc’d 
together, with Parfly, Chibbol, Moufferons, common Mufhrooms, 
Veal-fweet-breads, boil’d Gammon and raw Bacon : Then ha- 
ving feafon'd them with fine Herbs, Spice, Pepper and Salt, 
make a good Godivoe of them, as alfo, a iomewhat ftrong Pafte, 
and let your Pie be raisd either with double, or fingle Crufts, 


~ accordingly as you fhall think fir. As foonas it is bak’d, take 


away the Fat, pour ina’ Mufhroom-cullis, and ferve it up hot 
to Table. : 


Pick Les, fe MaRINADES,. 


PF yes; 


one Pies are brought’to Table, either hot of cold ; that is to fay, 


_ the forme? for Side-difhes, and thie other for Intermeffes. 


A hot Pie of Partridges, Wood-cocks, &ec. 


‘Take two Partridges and as many Wood-cocks, ahd let them 
be weil drawn, referving the Livers: Let them alfo be neatly 
trufsd, and beaten on the Breaft, with a Rolling-pin: Then ha- 
ving larded them with thick Slips of Bacon and Gammon, feafon 
theth with Pepper and Salt, and flit them thro’ the Back. In 
the mean time, let a Farce be made of a tender piece of Veal, as 
thick asan Egg, with raw Bacon, a little Marrow, Parfly and 
fine Herbs, a few Truffles and Mufhrooms chopped, and a little 
Veal-fewet : When the whole Farce is thus duely prepar’d, let» 
it be bound with the Yolk of an Egg, and let the four Fowls be 


- ftufft with it on the Back. It will alfo be requifice to mince 


and pound fome Bacon,with the two Partrid ge-livers,and to fea- 
fon all with beaten Spice. Afterwards having made fome Pafte, 
With an Ege, frefh Butter, Flower anda little Salt, roll out 
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two pieces of it; lay one of them on butter'd Paper, and ler 
{ome Lard pounded in a Mortar be neatly fpread uponit. Ler 
your Parcridges and Wood-cocks be feafon’d, and fet in order 
round about, after all their Bones have been broken ; adding 
fome Trufflesand Mufhrooms, with a Bay-leaf, and covering all 
with Bards, or thin Slices of Bacon: After having laid on your 
other piece of Pafte for the Lid, clofe up the Sides round about, 
wafhover the whole Pie, and fet it into the Oven ; taking care 
of the Fire. When it is bak'd, let the Paper be taken away 
from underneath ; preparing at the fame time a good Cullis of 
Partridges, Veal-{weet-breads, Mufhrooms and Truffles: Then 
cutting off the Lid of the Pie, remove all the Bacon-Bards, clear 
it well from the Fat, and fqueez in the Juice of a Lemmon. 
Let the whole Cullis be likewife pour'd into the Pie very hot, 
and having cover d it again with the Lid, let it be immediately 
ferv'd up to Table for a Side-dihh. 

- Hor Pies of Chickens, Pigeons, Larks, Quails, Thrufhes and 
others of the like nature, are ufually made after the fame man- 
ner, and we have already fhewn in the preceding Article, how to 
prepare a hot Pheafant-pie, which is a kind of Godivoe. 


A Pie of large Pigeons, or young Turkeys. 


Having provided large Pigeons, let them be drawn, trufs’d 
and beaten on the Breaft, to Break the Bones : Then let them be 
larded with thick Slips of Bacon, and well feafon’d. “Take the 
Livers, with raw Bacon, Parfly, Chibbol, fine Herbs, all well 
chopt and feafon’d ; asalfo, fome Truffles, Mufhrooms and Mar- 
row, and pound all together in the Mortar : Stuff the Bodies 
of your Pigeons, or young Turkeys with this Farce, and referve 
a little of ic to be put underneath. In the mean while, the Pie 
being made of good Pafte, fome of the Farce muft be put on 
the Bottom, and afterwards the Pigeons in due order, and well 
feafon’d ; adding alfo a Bay-leaf: Then all muft be cover'd 


-with thin Slices of Bacon, and with a Lid on the top. When 


the Pie is bak’d, let it be clear’d from the Fat, and at the fame 
time, let a good Ragoo be pourd into it, ready prepar'd with 
Veal-{weet-breads, Mufhrooms, Cocks-combs, &c. accordingly 
4s occafion may ferve, or the Seafon will admit. But let it be 
fet on the Table hot among the Side-dithes. | 
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as (oon as the Bie: is made, let ae Chickens be put into ir, 
‘in in Quarters, feafon’d with Pepper, Salt, Nutmeg, Cinnamon, 

melted or pounded Lard and fine Herbs; and let it be cover'd 
with a Lid of the fame Pafte. When it is bak’d, pour in fome 
Cream, and let it ftand a little while longer in the Oven : Laft- 
Ye: add. fome Mufhroom-juice, and ferve it up hot to. Table, 


See A Pie of a boned. Capon. 


“The Capon i is to be ftuff'd with a Farce made ag’ its own 


‘Filet, art of a Fillet of Veal, Beef-marrow, or Sewer and Ba- 


con; feafon'd with Pepper, Salt, Nutmeg, Clov es, Veal-{weet- 
breads, Truffles, Mufthrooms and fine Herbs: Then ic muft be 
coverd with Bards, or thin Slices of Bacon, and put into a Pie 
made of fine Pafte, which isto be wafh'd over, and bak’d about 


‘two Hours. Some Lemmon-juice muft alfo be {queez'd upon 


it, when iaeabries tobe brought to Table. 
| AA Duck-pie. 


_ After having beaten the Breafts of the Ducks, ace them be 
larded with middle-fizd Slips of Bacon, and drefsd as the 
above-mentioned forts of Fowl; covering them with Mufh- 
rooms, Capons-livers, Truffles, and the neceflary feafoning In- 
gredients. When the Pie has been bak’d during two Hours, 
let fome Juice of Shalots or of Garlick, with that of Orange be | 


put therein, as it is ferving up to Table 


ay 


iis 
. % 


A Pie after the German Mode, 


J tay” f ‘ ‘ 
Take Lamb cut into Quarters, which is to be larded with 
middle-fiz'd Slips of Bacon, and pur into.a Pie made of indif- 
ferent fine Pafte ; feafon’d with Pepper, Salt, Nutmeg, Cloves, 
a Bay-leaf or two, pounded Lard, fine. Herhs and Chibbol : 
Ler it be cover’d witha Lid of the fame Pafte, and bak’d three 


- Hours. Laftly, lev {ome Oifters be fried in Lard, with Flower, 


_ liquor. 


Capers, ftoned, Olives, Mufhrooms, Mutton- gravy, and Lem- 
mon-juice, and. ler all be turnd into, the Pie with the Ojifter- 
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A Godivoe-Pie. 


Let a good Godivoe be prepar’d, with a Fillet of Veal, fome 
Matrow or Beef-fewet, and a litrle Lard; feafon’d with Pep- 
per, Salt, Cloves, Nutmeg, fine Herbs and Chibbols; and ler 
your Pie be made of fine Pafte, of the height of three or four 
Inches, and of a round or oval Figure, accordingly as you fhall 
think fir; garnifhing it with Morziles, common Mufhrooms, Veals 
{weet-breads, Artichoke-bottoms and Andouillets, round about 
the opening in the middle, and pouring ura white Sauce, when 
ready to, be brought to Table. 

The Plate-pies, of a round Figure, are made in the fame 
manner, when they are entirely coverd, and a little Coronet is 
ufually fet on the middle, ‘They are to be wafh'd over, and 
f{carce require an Hour for Baking. ae 


A Pie made of a Fillet of Veal. 


The Fillet is to be cut into pieces larded with thick Slips 
of Bacon: Afterwards, being drefsd in a good Godivoe, it muft 
be fill’d with Afparagus-tops, Mufhrooms, Veal-fweet-breads 
and Artichoke-bottoms: When it is ready to be ferv'd up, it 
would be requifite to pour into it a little thickening Liquor, 
with fome Lemmon-juice, and to garnifh it with its own Cruft, 
as well as the other forts of Pies. 


A Blood-pie for a Side-di(h. 


On thofe Days that young Turkeys, fat Pullets and other 
forts of Fowl are kill’d, fome of their Blood may be preferv'd, 
to the quantity only of a large Glafs full, It muft be put into 
an Earthen Pan, with fome Filets of a Hare and of Veal: Ler 
thefe Filers be larded with Gammon and thick Slips of Bacon, 
and fteept in the Blood ; feafoning them a little. “To make the 
Godivoe, you are to provide fome Flefh of Chickens and Par- 
tridges, a good piece of a Leg of Veal, fome Bacon, Marrow 
and a little Sewet ; with Parfly, Chibbol, a Clove of Garlick 
and Truffles, all well feafon'd, enrich’dand chopt fmall: Ler 
the Blood be put into this Farce and temper'd with it. In the 
mean time, let two forts of Pafte be prepard, vz. one ordina- 
ry, of a greater quantity, and the other lefs, confifting of Fees, 
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~Burter, Flower and Salt, all well workt, without any Water. 
_ Thus two large pieces are to be roll’d out of the common Pafte, 
and two leffer ones of the finer fort: Let the great -piece for 
the Bottom-cruft be pur spon Paper, and the leffer on the 
top of it: Take one half of your Godiwoe, and {pread it neatly 
upon thofe two pieces of Pafte ; then fet your Fi/ets in order, . 
and the reft of the Farce upon them; covering all with Bards or 
thin Slices of Bacon, and afterwards with a {mall piece of the 
- fine Pafte ; wetting the greater round about: At laft, the other 
large piece being put on the top, to compleat the Lid or up- 
per Cruft ; the whole Pie, is to be wafh’d over with an Egg, 
and bak’d in the Evening, for the {pace of eight or ten Hours : 
For it muft be left all Night till the fame Hour next Morning, 
taking care that the Oven be not over-heated. It muft be ferv'd 
up hot to Table, after having pourd a Partridge-cullis into ir, 
and both the Meat and Cruft oughr to be eaten with a Fork. 


AA Chibbol-pie, 


_ For the Farce, ‘or Godivoe, ‘tis requifite to provide a piece of 
Beef, or of very tender Veal, with Beef-fewet, raw and tried, 
Parfly and a great deal of young Chibbol : Ler it be chopt to- 
gether; fufficiently enrich'd, and well feafon’d with all forts of 

__ beaten Spice ; adding a little Beef-marrow, Bread-crum fteept - 

in Gravy, fome pieces of Truffles and Muthrooms cut {mall : 
Then let two pieces of good Pafte be roll’d out, vz. one for 
the Lid very thin, and the other for the Bottom-cruft {omewhat 

_ thicker; let the Pie be raisd upon Paper, three or four Inches 
high ; and let the Farce be put into it, all well feafon’d and 
Bifpos'd of in good order: Laftly, let ic be cover’d with Bacon- 
Bards and Slices of Lemmon, and when the Lid is laid on over 
all, let it be fet intothe Oven. As foon as it is drawn, a good 
white Cullis, or one of Partridges, may be pourd into it, in 
order to be fet hot on the Table. 


A Pie after the Engiifh Way, 


| ; 

Take the Fleth of a Hare, and of a tender Leg of Veal, ac- 
cording tothe fize of your Pie: Ler all be chopt upon the Dref, 
fer, with good raw Bacon, Marrow, a little Veal-fewet, cane 
dyd Lemmon-peel, Sugar, beaten Cinnamon, and Coriander- 
feed ; all well order'd and feafon'd ab all forts of {weet Spices, 
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and bound with four or five Yolks of Eggs. In the mean 
while, a Pafte being duly» prepar'd’, raife-ic of a convenient 
height, put your Farce into it, with fome Slices of Lemmon 
and Bacon-Bards, and cover it with a Lid. When the Pie is 
bak’d, lec a Sauce be made for it, of two good Glaffes of Vines. 
gar, with a little Sugar, fome Cloves and a Stick of Cinnamon: 
Let all boil together, till the’ Sauce be almoft'ready, and if 
the Pie be large, a proportionable quantity will be requifite : 
Afterwatds, the Pie being open’d, clear it thoroughly from the 

Fat, and pour in the Sauce: .it may, if-you pleafe, be adorn- 
ed with fine cut Paftry-works, and ought to’be fery’d up hor 

for a Side-dith. i uasva on 


A Fijh-pie. : 


For.a Fifh-pie to be ferv’d upon’ Days“of Abftinence, let a 
Godivoe be made in the fame manner as the Fifh-farce defcrib’d 
in the Article of Farce ; except the Yolks of Eggs and the Ome- 
let, which may be omitted: For the reft, the Mufhrooms and 
Trifles mutt be chopt, as before, and this Godivoe may ferve as 
it were inftead of a Godivoe-pie on Flefh-days, > After having 
made the Pafte and rais‘d the Pie, one half of this Godivoe is to 
be put into it, as alfo at the fame time, all forts of Garniture for 
Fifh-days ; fuch as Truffles, Mufhrooms, Andouillets, Artichoke. 
bottcms,: and raw Fifh-Filers cut into- {mall pieces: Then ha- - 
ving pur the reft of the Godivee well feafon'd on the top, let 
your Pie be cover'd and bak’d: Laftly, you may prepare for it 
a white Sauce or Cullis of Muthroams, or fome other fort of 
Ragoo; but more efpecially take care, that it be fervd up hot 
‘to Table. i 302 ae | | 
' The General Table at the end of this Volume, fhews fome 
other particular Fifh-pies, that are occafionally defcribd upon 
account of the fame Fifhes: Thofe that remain are as follows, 


VIZ. 


A Carp-pie. 


‘The Carp mutt be fcal’d and larded with Eels-flefh, feafon’d 
with good Burter, Pepper, Salt; Cloves, Nutmeg, a Bay-leaf 
and Oifters: Then the Pie being made of fine Pafte, according 
to the length of the Carp, muft be cover'd, and fet into an Oven 
moderately heated ; fo as half a Glafs of white Wine may be 
pour'd in, when it is half ae The | 

ae ek 


_ The Carp may alfo be farc’d, according to the Method ex- 
_ plain’d in the fifth Article of Carps, with Roes of the fame, Oi 

fters, Mufhrooms and Artichoke-bottoms ; in order to be fery’d 
up, with Lemmon-juice: Or elfe it may be cut into Filets, of 
the fame nature as thofe forthe above-mentioned Pies, as well 
as the following forts of Fifh and others, 


ig bax voted A Turbot-pie, 


A\Turbot may be bak’d in a round’or oval Dith; or ina 
ftanding Pie, after the ufual manner :’* When it is well ‘feal’d 
and wath'd, let the Tail be cut off, with the end of the Head. 
and the Gills: Seafon your Pie with Pepper, Salt, Cloves, Nut- 
meg, young Chibbols, fine Herbs, Morz//es, or common Mufh- 
rooms and {weet Butter,’and cover ic witha’ Lid. As foon as 
itis half bak’d, pour in a Glafs of white Wine, and ferve it up 
with Lemmon-juice or Verjuice with the entire Grapes, © 


A Roach-pie. 


A Roach-pie may be made, as that of a Tunny, and fet out 
with the fame fort of Garniture; only adding fome Cray-fith- 
claws, if you have any at-hand: When it is half bak’d, let the 
Livers be firft fried in a Pan with burnt Butter, then pounded 
‘in a Moitar, and ftrain’d thro’ the Hair-fieve, with half a Glafs 
of white Wine: Ler all be put into the Pie, with fome Lem- 
mon-juice, when ready to be brought to Table. ive 


A Trout-pie. | | 
The Trout being well fcal’d and eut, may be larded with ih 


Eels-fiefh, and afterwards put into a Pie, made in the ufual 


manner feafon’d with Pepper, Salt, Cloves, Nutmeg, a Bay- 
leaf, Butcer and fine Herbs, and enrich’d with Mufhroomis, Ar- 
tichoke-bottoms, Capers, Oifters and Fifh-roes ; {queezing'in 
fome Lemmon-juice before it is ferv'd'up to Table, = 9) 
J: | A Sole-pie, sie 
When your Soles are{cal’cjand wath’d, let thein be put into 
a Pie made of Pafte, and feaoin’d with’Pepper, Salt, Nutmeg, 


fine Herbs chopt very {mall,@ dbbols, Traffles, Marilles or Mou{- 
“ee LAN 4 Serens, 
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ferons, common Muthrooms, frefh Oifters, and a great deal of 
Butter: As foon.as it is bak’d, lec it be ferv'd up with Lemmon- 
juice, ; ide | fA Ss 


~~ ATunny-pie. 
: ies i ways Stilt 3 
Let the Tunny be cut into round Slices, and drefs'd, as it is 
ufually done, with Ojifters, Artichoke-botcoms, and other fea- 
foning Ingeediges ; as alfo, one or two Slices of green Lemmon: 
Let it be bak’d in an Oven moderately heated, and put in fome 
Lemmon-juice, or a little Vinegar, as it is ferving up'to Table. 


A Lamprey-pie after the Englifh manner, 


.. Let your Lampreys be: well cleans'd from their Slime, refer- 
ving their Blood, and afterwards put into a Pie of fine Pafte, fea- 
fon’d with Pepper, Salt, beaten Cinnamon, Sugar, candy'd 
Lemmon-peel, Dates and Currans: When it is half bak’d in an 
Oven moderately heated, pour jn the Blood, and half a Glafs of 
white Wine; adding alfo fome Lemmon-juice, before you ferve 
jt up to Table. hg ea ‘ere 


g 
tle Pies of Fifh, 


‘Take the Fleth of Carps, Eels and Tenches; let all be half 
ftew’d in a Pan with Mufhrooms, and afterwards chopt fmall, 
with Parfly, Chibbol, Thyme, Pepper, Salt, Cloves and Nut- — 
‘meg: Then put in as great a quantity of Butter as of Meat, and 
ler your Pies be made of Puff-pafte. 


fe w 


Petits Patez aftés the'S panifh way. 
With this Article we thall cone ade 
Side-difhes, as well on Fleth-day 
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Petits Patez, ors 


de what relates to hot Pies for 
hofe of Abftinence. To 
_ gmake this fort of Pies, take only 3 Slice of Bacon, alittle piece | 
of Veal and the Breaft of a Citicken: Lerall be parboil’d in a 

Por, minc’d very {mall, and feafon’d with beaten Spice: They 
muft alfo be pounded in a Mortar, adding a little Garlick and. 
Rocambole ; whilft your Petits Patez, or little Pies are made 
with fine Pafte, which will {ervjq for garnifhing other Dithes, or 


& 


inftead of an Out-work.  * jeig 
| i, ladda? 


shalt Cold 


The Court and Country Cook, 


) on ; 


- Cold Pies for Intermeffes. 

as ; a yer ; 3 

_ Having already given Directions for making a Gammon-pie 
jn the third Article of Gammon, let us now take a View of fome 
other forts of Pies that are likewife ferv'd up among the Inter- 
meffes, viz. 


| Pies of Beef-ftakes and other forts of Butchers-meat, 


Take fome Buttock-beef cur out into Stakes ; let them be 
well beaten, larded with thick Slips of Bacon and feafon’d as 
before z Let them alfo be drefs'd and bak’d in the fame man- 
ner. i ue 
According to the bignefs, you would have your Pie to be of, 
a Leg of Mutton may likewife be added ; or elfe a particular 
Pie may be made of it: To that purpofe, having taken away 
the Skin and Fat from the Leg, let it be boned, well beaten and 
larded with middle-fiz'd Slips of Bacon ; feafoning it at the 
fame time, with fine Herbs, Parfly, Chibbol and Spice. Inthe 
mean while, let a piece of ordinary Pafte for a ftrong Under- 
cruft, be roll’d out and laid upon thick Paper well butter ; 
and let the Joynt of Mutton be drefs‘d upon the fame Pafte,with 
thin Slices of Bacon, Bay-leaves and the neceffary feafoning In- 
gredients : Then cover your Pie with a Lid, and having thap'd 
it neatly, lec ic be bak’d as the former, about three Hours. 
When-it is drawn out of the Oven, let aClove of Garlick, ora 
Shalot bruifed be put in tkso%the Breathing-hole, and let it lye 
by, in order to be ferv'd up cold to Table. | 
To make a Pie of a Filler of Veal, it muft be larded in like 
manner, after it has been marinated fora while, with well fea- 
fon'd Vinegar ; and for the me ih need only obferve the Di- 
rections even now. laid down f r the Mutton-pie. 


A Hare or ‘Leveret-pie, 7 


If you would have your Hares.and Leverets entire, with the 
Bones, let them be larded with middle-fiz’d Slips of Bacon, and 
feafon'd with Pepper, Salt, Nutmeg, Cloves and a Bay-leaf : 
Neither muft you'be {paring of your pounded Lard or Bacon- 

Bards, in making the Pie, either of courfe or fine Pafte. When 
it is bak’d, let it be fet aefide in a dry place and ftopt up clef ¢ 


- 


\ 


. dy to be fery'd up among the Sideedifhes.. .. 250) 4d 


- Jf the Hares or Leverets are to be-boned, endeavours muft be 

-*us'd to keep the Flefh, as entire, as is poffible, and they muft be 

- Jarded with thick Slips of Bacon : Then having feafon’d them, 
they may be put into a Pie and bak’d as the others, 


Soe — . 
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yer Pullet-pie ana orbers. oe 


Having neatly trufsd your large fat Pullets, and broken 
their Bones, ler them be larded with thick Slipsof Bacon; alfo 
feafon'd with fine Herbs, Parfly, Chibbol and Spice : Then let 
them be laid in order in a Pie made of ordinary Pafte, with 
frefth Butter, Bards, or thin Slices of Bacon, a Bay-leaf or two, 
and other feafoning Ingredients : Laftly, let the Pies when well 
order'd, be bak’d during two or three Hours according to the 
Hear of the Oven. 


P1G:E O-N s: 


Pies of young Turkeys, Ducks, Partridges, Pheafants, Wood- 
cocks, large Rabbets, young Rabbets, green Geefe, Teals and 
others are ufually made after the fame manner... .) 

Pigeons afford a great Variety of Ragoo’s and fome of them 
have been already produced ;. particularly, a Bisk of Pigeons, in 
the firft Article of Bisks; aGodivoe farced with young Pigeons, in 
that of Godivoes and a Pie of large Pigeons, a little before, in the 
fecond Article.of Pies: There ftill remain many other forts, fo 
that it would be expedient here, to give {ome account of them 
in their Order. ae at >. 


To dre Pigeons, ‘with Sweet Bafil. 


Let your Pigeons be well fcalded, and flit a little on the Back, 
to jet in a {mall Farce, made of raw Bacon well minced, with 
Parfly, {weet Bafil and Chibbol, all well feafon’d. Then ha- 
ving ftew'd them in a Pot, with fome Broth, an Onion ftuck 
with Cloves, a little Verjuice and Salt, let them be roll’d in bea- 
ten Eggs, and at the fame time wrapt up in Bread-crum, to the 
end that they may be well breaded. Every one of the Pigeons 
being thus: order’d a-part, they muft be fried in hor Lard, till 
they come to 2 fine colour, and afterwards fried again all at 
once with Parfly ; which is to garnifh them when'theyare rea= 
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| A Side-adif of Pigeons, with Fennel. 


Having provided Pigeons of the beft fort, let them be well 
trufs'd and only findg’d at the Fire: Then taking the Livers,with 
fome Lard, Chibbol, Parfly, and’a little green Fennel ; ler all 
be chopt and well feafon’d, in order to ftuff the Bodies of the Pi- 
geons. Afterwards let them be roafted, and let a good Ragoo 

be turn’d upon them, when ready to be broughto Table. 


| A Sidé-difh of Pigeons bak’d berween two Fires, 


Take large Pigeons, that are well crufs'd ; and, if you pleafe, 

prepare a fomewhar thick Farce to ftuff their Bodies. Thenlet 

them be bak’d, or ftew'd between two Fires, as many other 

Things are ufually drefsd: Afterwards they muft be laid in 

order ina Difh ; and well clear’d fromthe Fat ; pouring upon 

oe the fame time, a. Ragoo of Truffles, and Veal-{weet- 
reads. - i sey | 


Pigeons ftewed 12 Compote. 


~The Pigeons ‘muft firft be larded’ with thick Slips of Bacon, 
and fried for fome time’in melted Latd : ‘Then they are to be 
ftew'd in Broth, with a Glafs of whire Wine, Pepper, Salt, 
_ Nurmeg, green Lemmon,Cloves,Muthrooms and Truffles; whilft 
a white or brown Cullis is preparing, a8 it were for a Fricafly 
of Pigeons cut into pieces: The Difh may be garnifh’d with 
little Rolls cut into hides or any thing elfe at pleafure; and fome 
Lemmon-juice muft be fqueez‘d in, as it is ferving up to Table. 


A Side-difh of Pigeons, with Gammon. 


This Difh is-ufually prepar'd after the fame manner, as that 
of Chickens, with Gammon, already {pecified in the firft Ar- 
ticleof Chickens, under the Letrer C. If the Pigeons are ve. — 
ry large, they muft be larded with thick Slips of Bacon and 
others of Gammon, and bak’d between two Fires: Then let 
them be put into a Gammon-tagoo, prepared. for that purpofe, 
and let all be well clear’d from the Fat; fprinkling them with a 
jittle Verjuice, or Vinegar: Take care that they be not too high 
- feafon'd with Salt and let them be brought hot to Table. 
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Another Side-difh of Pigeons, with Truffles, 


A Sidecdifh of Pigeons broif'd or fried,a \a Sainte Menehout. 


Take large Pigeons, that are well trufs'd ; let them be cur 
into two parts and broil’d upon the Coals: Then ler them be 
neatly breaded, taking care that they be not fpoil’d. If you 
would havethem fried ; before they are breaded, they muft be 
roll’d in beaten Eggs, to the end that the Bread may more eafily 
ftick.to them. When they are drefs’d either way, they may 
ferve for garnifhing ; but if a feparate Difh be made of them,a 
Ramolade-fauce muft be put underneath, ready prepared, with 
Anchovies, Parfly, chopt Capers, a little Chibbol, Vinegar and 
Gravy, and then all may be fet hot on the Table. 

All other forts of Fowl, may be drefsd in the fame manner: 
Pigeons may alfo be larded, if you fhall think fic, with thick 
Slips of Bacon and Gammon, to heigthen their Savour, and 
fome call Fowls fo drefs'd Pieces d la Sainte Menehout. 

Moreover Pigeons, after they have been well feafon'd, may 
be ftew'd in a Court-bouillon, that is duly order'd and made very 
Savoury : Then they muft be well breaded, fos no part of the 
Meat may be any longer feen, and brought to a colour, with 
the red-hot Fire-fhovel. | 


Pigeons in Sur-tout, roafted, and bak'd between two Fires, 


Having caus'd large Pigeons to be well orderd and trufs’d ; 
let a Farce be made of raw Bacon, boil’d Gammon and Veal 
{weer-breads, with Truffles and Mufhrooms, chopt with the Li- 
vers, alfo Parfly, Chibbol and a Clove of Garlicks all cut 
{mall, well feafon'd, and bound with one or two Yolks of Eggs, 

Ler the Pigeons be ftuff'd with thig Farce between the Skin and 
the Flefh, as alfo in the Body, and afterwards well tied up; pro- 
viding at the fame time a large Fricandoe, or Scorch Collop lard- 

ed, 


: 
4 
Another,Side-difh may be made of larded or farced Pigeons, 
in a Ragod; with Truffles and Radithes, or drefsd in a well fea~_ 
fon’d Ragoo of a fine colour, with Artichoke-bortoms and A- 
fparagus-tops. They may be garnith'd with Veal-fweet-breads 
in white Sauce, and fried Parfly ; adding fome Lemmon-juice, 
before they are ferv'd up to Table. | | 
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ed, for every Pigeon, which is to be laid upon the Breaft. 
Then all the Pigeons being neatly tied and fpitted, are to be co» 
ver'd with Paper , and roafted in this manner ; whilft a good 
Ragoo is preparing for them. Before they are ferv'd up, ‘twill 
be requifite to dre{s them in a Dith, raking away the Collops, and 
pouring on them the Ragoo or Cullis, of whatfoever Nature ir 

e ; provided it be well boil'd and feafon'd. Latftly, let the 
Collops be laid again upon the Breafts of all the Pigeons, and 
ler them be brought hot to Table. | 

The fame thing may be done for Pigeons in Sur-tout bak’d be- 
tween two Fires: All the difference between them, and other 
forts of Fowl drefs'd in this manner, is, That no Bacon-Bards, 
nor Meat ate to be put upon the Collops, to the end that they 
may take a a colour. As foon asthe Pigeons are ready, lez 
the Fat be taken away, and a Ragoo prepard with Traffles, ac- 
cordingly, as occafion may require. : 

Other Side-dithes of the like nature, may be made of Par- 
tridges, Wood-cocks and other forts of Fowl, and to diverfifie 
them, a Ragoo may be drefs'd with Oifters, or 4 /a Saingaraz, 
or a Partridge-cullis, according to the’ Expences allotted to be 
laid ouc: But all muft be well clear'd from the Fat, and ferv’d 
up hot to Table. 7 


A Pigeon-Tourte, or Pan-pit. 


~ After having provided good tame Pigeons, let them be well 
{calded and trufs'd : Then taking melted Lard, Marrow, Veal- 
fweet-breads cut into halves, Artichoke-bottoms in quarters, 
and a whole one to be fet in the middle, with Capons-livers, 
Cocks-combs well pickt, Mufhrooms cut into {mall {quare pie- 
ces, and Truffles in Slices ; ‘let all be well ftew'd ina Pan, with 
a little Flower, and well feafon’d. In the mean while, let your 
Pafte be made (according to the bignefs of the ride of an 
Egg, Butter, Salt and Water ; as alfo, a piece of Puft-pafte : 
Let a good piece of the former be roll’d out for the Bottom- 
Cruft, which is to be put into a Pie-pan of a fize proportionable 
to that of your Dith: Then having pour'd in fome melted Lard, 
that is moderately hor, let the Pigeons be well moiften'd and 
laid in order, with the Arcichoke-bottom in the middle, the Sli- 
ces of Trifles, Mufhrooms and Veal-fweet-breads in the Inter- 
vals, Afterwards let the reft of the Sauce be infus‘d, and ta- 
king another piece of Pafte , that was roll’d out of around Fi- 

3 gure, 
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gure, let it be clapp’d with your Hand, {preading it upon the 
dreffer-board ; to the end, that the Puff-paite may be pur upon 
it, and that the Lid may be neatly fpread on the rop: But too 
‘great a quantity of Puff-pafte muft not be made, that the other 
Piece may be thicker. Having thus coverd your Pie with this’ 
Lid, make a neat Border or Side-cruft round about, and when 
*tis ready to be ferv’d wp, remove the Bacon-Bards, drain off 
the Fat, and pour in a Cullis of Pigeons-carcaffes, or fome other 
white thickening Sauce. | =a 


Other ways of dreffing Pigeons. 


Pigeons may be otherwife drefsid au Pere Douiler ; and to 
that purpofe ; after they have been well orderi@g ler thém be 
ftew'd in a little Pot, well feafoned and enricl’d, with Salt, 
Cloves, Thyme, Onion, and a little white Wine. They may 
be garnifh’d with Parfly and Lemmon-flices ; {queezing infome 
of the Juice, when ready to be brought to Table. . ec 
At another time, your Pigeons, after they have been roafted, 
_barded and brought toa fine colour,may be ferv'd up in Veal-era- 
vy, without any other Garniture, or with white Sauce; or laftly, 
_In a Marinade, as it appears from the fecond Article of Marinades. 


Pts G8 
A Side-difh of ayoung fucking Pig. 


_. After a young fucking Pig has been well fcalded and drawn ; 
let the Liver be mined a-part, with parboil’d Bacon, Truffles, 
Mufhrooms, an Anchovie, half a Clove of Garlick, a few fine 
Herbs and a little Sage. The whole Farce being thus drefs'd 
in a Stew-pan and well feafon’d, ftuff the Body of your Pig 
with the fame , tye it up neatly, and let it be roafted ; bafting 
it with good Oil of Olives. It mmft be ferv’d up hot to Table, 
and may be garnifh'd with fried Bread. | % 

To fcald a fucking Pig well, ic muft be rubb‘d with Rofin, 
and put into Water moderately heated. yuo 


A fucking Pig dref'd after the German Fafhion, 
The Pig mutt be “firft cut into quarters, and fried ina Ran | 


with Lard: Then let it be ftew’d in Broth, witha little white 
a ) Ine, }) 


bs ys sete 
Ry ; 


try 


wards having tof{s'd up ina sh hy with Lard, fome Oifters | 


they are ferving upto Table. : 
- Fora fucking Pig roafted, fee the Letter R. 


An Intermef of a fucking Pig in Galantine. 


- After having caus’d your Pig to be well fcalded and drawn, 
cut off the Head and the four Legs: Then let the Skin be flipr 
off, beginning at the Belly ; but care muft be taken that it fe 
not cut, efpecially on the Back: Let this Skin be neatly fpread 
upon the Dreffer, whilft a Farce is preparing, with the Fleth of 
the Pig, a piece of very tender Veal, a little raw Gammon, and 
Bacon; alfo, a little Parfly, chopt Chibbol, and all forts of fine 
Herbs, except Rofemary and Sage: In the mean while, a 
Strong Liquor is to be made, with a Quart of Water, «two Bay- 
leaves, fome Thyme, fweet Bafil, Savoury, three Cloves of _ 
Garlick, and two or three Shalots ; this Liquor when half boil’d 
away, will ferve to moiften your Farce. Let fome Piftachoes 
and Almonds be alfo fcalded, according to difcretion, and ler. 
fix Eggs be harden’d to get their Yolks : Afterwards ler fome _ 
of your Bacon and Gammon be cut into thick Slices, taking 
only the lean part of the Gammon: When they are all well - 
feafon'd, let a Slice of Gammon, another of Baeon ; as alfo,a 
Lay of ‘Almonds, another of Piftachoes, and a third of hard. 
-Yolks be fer in order. Befides, you muft put into the Farce, 
fome Truffles and Mufhrooms cut {mall,witha little Milk-cream, 
and foak them in your ftrong Liquor, adding afterwards the. 
Yolk of one Egg. The Bacon and other Things being thus 
order d, this Farce is to be {pread over them, beginning at one 
of theends of the Skin, and then roll’d up; drawing the two 
Swards on both Sides clofe together, fo as the Farce may-not 
fall out: When it is well roll’d up of a convenient length, lec it - 
be tied, or fow'd up’on all Sides, and’ put into a Napkin ; which 
muft be bound at both end Ends and in the middle, to keep it 
very firm and compact... At laft, ir muft be bak’d in a Stew-pan 
berween two Fires, vzz. one upon the Lid and the other under-. 
neath, for the {pace of ten or twelve Hours, with fome Slices of 
Bacon and Beef-ftakes, both on the Bottom and Top of the Pan: 
Let your farced Pig cool in the fame Pan, and as {oon as it is, 
taken 


ones 
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taken out of the Napkin, let it be untied, and cut into Slices, 
which are to be laid in a Difh,upon a clean Napkin, and fo ferv'd 


up cold, with Slices of Lemmon and Flowers. E 


a 
* 
a 
ra 


A Pig dred au Pere Douillet. 


When the Pig is well {calded in Water, and order’d as before; 
it muft be larded. with middle-fiz'd Slips of Bacon, and feafon'd 
high, with Pepper, Salz, Cloves, Nutmeg, Bay-leaves, young 
Chibbols and green Lemmon: Then let it be wrapt up in a 
Linnen-cloth, and boil’d in a Pot, with Broth and a little white 
Wine. Afterwards it may be fet by, till it be half cool’d, and fo 
ferv'd up for a Side-difh. : 


Pigs-pettitoes a la Sainte Menehout. 


Take Pettitoes that are well drefs'd, cut them into halves, 
and let every Pettitoe be tied up together: Then having provi- 
ded a Pot, put into ita Lay of Bards; or thin Slices of Bacon 5° 
another of Pettitoes and fine Herbs, and a third of Pettitoes 
and Bards ; and fo on, till all your Pettiroes are difpofed of ; as 
alfo, afterwards a Glafs of Spirit of Wine, and a Quart of white 
Wine, with Anis, Coriander, a Bay-leaf or rwo, and a little 
Quick-filver : Let all be cover'd with Bacon-Bards, and let the 
Edges of the Pot be lin'd with ftrong Paper; fo asthe Lid may 
ibe exactly fitted, and kept clofe ftopt. ‘Then let the Pot be fer 
berween two Fires, which muft not be too quick, that the Pet- 
~ titoes may be leifurely ftew’d, during ten or twelve Hours, more 

or lefs. When they are taken out and cool'd, they are to be 
neatly breaded, and broil’d upon the Grid-iron, in order to be 
ferv'd up hot among the Intermeffes. "They may be drefs’d with 
lefs charge, only with Water and white Wine mingled together ; 
feafoning them well, and putting in fome Leat-fat out of a 
Hog’s Belly ; as it may alfo be done, in the other Way of dref- 
fing them. . | 

The Denomination of @ la Sainte Menehout is likewife attri- 

buted to Pigeons, Chickens, or other forts of Fowl, drefs'd in 

that manner,which fome call 4 la Mazarine, and which has been 

rp explain’d in the third Article of Chickens, under the 
etter C, | 
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PEK E's 
Pike with Oiffers. — 


Let the Pike be cut into pieces and put into a Stew-pan, with 
white Wine, Parfly, Chibbol, Muthrooms, chopt Truffics, Pepper, 
Salt and good Butter. In the mean while, let your Oifters be 
{calded a little in Water, with a few Drops of Verjuice, and 
thrown in among the reft, with their Liquor, when the Pike is 
_ ready to be ferv'd upto Table: Afterwards let all be drefs’‘d in 
a Difh, and garnifh'd with what you fhall think fir. 

The fame thing may be done for other forts of Fifh that are 
drefs'd with Oifters. 3 


A Side-difh of a large Pike. 


After having cut your Pike into four Quarters, let the Head 
be drefsd in a Court-bouitlon ; one of the middle-pieces with 
white Sauce ; the other in a Hafh, or ina Ragoo, and the 
Tail-piece fried with Caper-fauce. The Hath is to be garnifh’d 
with {mall Crufts of fried Bread, and all drefsd in a large Dith. 
To thefe may be added a {mall Ragoo of Pike-livers, Roes and 
Capers ; garnifhing th@ Difh with Flowers, or green Herbs. 


ss 


A Pike with Sauce, after the German Way. 


When the Pike is well cleans’d and gutted, let it be cut into 
two patts and boil'd in Water; but not outright: Having taken 
it out, let ir be fcal’d till ic become very white, and put into a 
Stew-pan, with white Wine, chopt Capers, Anchovies, Thyme, 
fine Herbs and Mufhrooms cut fmall, as alfo Truffles, and Mo- — 
rilles: Then let all boil together gently, left the Fith fhould — 
break, and throw in a Lump of good Butter, to thicken the 
Sauce, with a little Parmefan. When it is ready, you may 
drefs your Difh, and garnifh it with what you pleafe. , 


Pike-Filets fried and otherwife. 


As foon as your Pike is gutted and fcal’d, cur it into pieces, 
and make Filets of it, which are to be marinated for fome time: 


Then let them be fried, after having ay them into a thin Pafte 
or 
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or Batter, or otherwife, and let them be ferv’d up to Table, 
garnifh’d with Parfly and Slices of Lemmon. 

Pike-Filets may alfo be put into white Sauce, which is a 
kind of thickening Liquor proper for that fort of Fifh, made of 
a little Bread-crum pounded and. ftrain’d thro’ the Sieve, after 
having boil’d two or three Walms ina Stew-pan, witha lirtle 
Broth, or Fith-cullis. Let your Filers be foak’d in this Sauce, 
that is well feafon’d, and 1f you pleafe, fome Truffles may be 
added, with Moufferons and common Muthrooms, as alfo fome 
Lemmon-juice, as they are ferving up to Table. 

Laftly, they may be drefs'd with Cucumbers, as many other 
Things, and fprinkled likewife with Lemmon-juice. . 


A Pike-pie. 


The Pike may be cut into Filets or {mall pieces of the length 
of your Finger, which age to be fcalded, well feafon'’d, and 
rofsd up in a Stew-pan with {weet Butter, Muthrooms, Truffles, 
Afparagus-tops and Carp-roes, alfoa piece of Lemmon thrown 
in as they are Stewing. ‘Then a {mall Godivoe is to be madé 
of the Flefh of Carps or Eels, feafond according to the ufual - 
manner, and bound with Bread-crum foak'd in Broth. The 
bottom of your Pie muft be fill’d with this Farce, and a thick- 
ening Liquor with Lemmon-juice muftybe pour'd in, before it 
is brought to Table. 

A Pie may likewife be made of a boned Pike, and farced in 
the mannner hereafter exprefs'd in the eighth Article. The 
Pafte for this Pie out to be fine, and it muft be fhap’d according — 
ro the fize of your Pike. Botli thefe forts of Pies muft be bak’d - 
in an Oven moderately heated, and ferv'd np hor for Side-difh- 
€5. : 


A Pike in Haricot with T. urneps. - 


Let the Pikebe cut into {mall pieces about the length of héif 
your Finger, and then fcalded : When they are drain‘d, ler them 
be fried brown, and one half of the Turneps likewife fried brown. 
Afterwards they muft be ftew'd together, over a gentle Fire ; 
adding a good thickening Liquor and Lemmon-juice, when they 
are ferv'd up to Table, 


Pike in a Court-bouillon or au Bleu. 


_ The Pike being cut into quarters; and put into a Dith, ler — 
Vinegar and Salt be pour’d upon it boiling hot. Then. having. 
causd white Wine, Gesguice Pepper, Salt, Cloves, Nutmeg, 
a Bay-leaf, or two, Onions and green Lemmon, or Orange, to 
boil together, over a quick Fire ; let your Pike be putin, and 
afterwards fervd up dry among the Intrermeffes. 


Farced Pike. 


Let the Pikes be fcal’d, and ler the Bones be taken out at 
the Back, yet fo as the Heads and Tails may be left fticking ; 
whilft a Farce is preparing with fome of the fame Flefh and that 
of Eels, feafon'd withrPepper, Salt, Nutmeg, Cloves, Chibbol, 
Butter, Mufhrooms and tine Herbs. Let.the Skins be ftuff’d 
with this Farce and fowd up, in order to be ftew’d in a Dith, 
with burnt Butter, fried Flower, white Wine, Verjuice, a little 
Broth and a piece of green Lemmon. Then a Ragoo of Oi- 
fters, Carp-roes and Mufhrooms is to be added ; garnifhing the 
Difh, with fried Bread, Lemmon-flices and Capers. 


Pike in Cafferole. 


Scale your Pikes, Lard them with Eel-flefh, and let them be 
ftew’d with burnt Butter, white Wine, Verjuice, Pepper, Salr, 
Nutmeg, Cloves, a Bunch of Herbs, Bay-leaves and green 
Lemmon. Inthe meanwhile, let a Ragoo be made for them, 
with Muthrooms, Oifters, Capers, fried Flower and fome of 
the fame Sauce in which they were ftew'd.. They may be gare 
nifh’d with Lemmon-flices, Carp-roes and fried Muthrooms. 


Pikes fried with Anchovie-fauce. 


Let the Pikes be cut open in the Belly, and marinated ih Vi- 
negar, with Pepper, Salt, Chibbols and Bay-leaves ; let them 
alto be flower’d before they are fried. For the Sauce, let An- 
chovies be diffoly’d in burnt Butter, and having ftrain'd them 
thro’ the Steve, add fome Juice of Orange, Capers and white 
Pepper. The Difh is to be garnifh'd with fried Parfly and Slices 

‘ef Lemmon, before irisbroughtto Table, 


O 2  Roafted 


“Roa lfied Fike. - 


The Pike mutt be fcal’d, cur lightly and larded with middle= 
fizid Slips of Eels-flefh, feafon'd with Pepper, Salt, Nutmeg, 
_ Chibbols and fine Herbs: It muft be Spitted at its whole length, 
and bafted with Butter, white Wine, Vinegar and green Lem- 
mon. Then having diffolvd Anchovies in the Sauce, ftrain 
them thro’ the Hair-fieve, with a little fried Flower, and add 
fome Oifters mortified in the Sauce, with Capers and white 
Pepper. The Difh may be garnifh’d with fried Mufhrooms, 
Carp-roes and Lemmon-flices. 


Pike on Flefh-days, for an Intermef. 


After having fcal’d your Pike, and drawn out the Guts at the 
upper part of the Belly,ic muft be fcalded in luke-warm Water, 
and larded with thin Slips of Bacon: Then it muft be roafted on 
a Spit, and bafted as before ; the fame fort of Sauce being alfo - 
prepared for it. The Difh is to be garnifh’d with larded Veal- 
{weet-breads, farced Mufhrooms and Lemmon-flices, 
© Tt may alfo be drefs’d according to the Directions laid down 
in the firft Article of Troa¢s under the Letter T. ) 


Pike-potage. 


This fort of Potage may be made with Oifters, Turneps, or 
Cabbage ; cutting the Pike into feveral pieces,which are to be firft 
fried in a Pan with Butter, and afterwards ftew'd in an earthen 
Pot, with fome Fifh-broth, or ftrained Peafe-foop, feafon'd with 
Pepper, Salt, and a Bunch of Herbs : Then having added Oi- 
fters, the Potage is to be laid a foaking with the Broth, in which 
the Fith was ftew’d ; the Pike muft be drefsd in the fame Po- 
tage, as alfo the Oifters ; and the whole Mefs muft be garnith’d 
with Bread and Mufhrooms fried, {queezing in fome Lemmon- 
juice, as it is ferving up to Table. aS 
_ When Turneps are us'd,- they muft be fried with burnt Bur- 
ter, and Flower and then {tew’d with Pepper and Salt. After- 
wards they are to be laid'in good order upon the foaked Crufts, 
w.th the Pike. es, 
~ “The fame thing may be done with the Cabbage, after it has 
been {calded and chopt {mall, and as for the Pike, ic may be 
tirded with Eels-flefh. A 
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- pofe, ic would only be requifite, to look a little backwards up- 
on the Inftructions contain’d in the preceding Article of farced 
Pike Pag.195. and for the Potage of Pike-Filers and Crufts far- 
ced with Pike, fee the following Articles of Potages. 


PraiceE: 


After having roafted and flafh’d your Plaice on the Back, in 
form of a Crofs, cutting off the Nofe and Tail, they are to be 
put into a Stew-pan, with white Wine, Fith-roes, Morzlles, 
common Mufhrooms, Truffles, Parfly, Chibbol, Thyme, and a 
_ Slice of good Butter, all well thicken’d ; but care muft be ta- 
ken to ftir them gently leaft they fhould break, When they are 
ready, let them be neatly drefs'd and made very white ; pour- 
ing fome good Sauce upon them, and garnifhing them with any 
thing that is ‘at Hand. : 


As for thofe that are fried, they muft be firft ftrew’d with. 
Salt and Flower, and when drefs'd, they may be ferv’d up, with 


Salt and Orange-juice. 


POTAGES, 


_Altho’ mention has been already made of feveral Potages, as 


well for Flefh-days,as thofe of Abftinence ; particularly, the Bisk, 
Cafferole, Oil and Fulian, as alfo Potage of Lambs-heads, Pike, 
Cray-fith, Sea-ducks, Mufcles and fome others, according to the 
refpective Meffes that were treated of : Neverthelefs this Sub- 
_ject is very copious, and capable of furnifhing matter fora large 
Article. A general Account has likewife been given of the Res 
culiar Broths, that ought to conftiture the Body of all thofe 
tages, and of all others, as alfo of the Cullifes that are ufually 
made: Let us now proceed to a more particular Enumeration of 
them; beginning with the Potages of Pulfe, thar may be pro- 
per for feveral forts of Fowls, to avoid the unprofitable Repey 
tition of the fame Thing, for every one of them. i 


O:'s P © T be 


! 


A Potage may alfo be made of farced Pike, and to that pur= i 
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PoTAGES FOR FLESH-DAYS, 
Potage with Peafe. 


Take green Peafe, and having fhell'd them, let the Peafe be 
fer by a-part, which will ferve to make green Peafe-foop. To 
that purpofe, taking the Cods with the Peafe, let them be fcald- 
ed a little, with the green top of a Chibbol and a little Parfly, 
and drain’d from their Liquor: Then they muft be pounded: 
with alittle Bread-crum foak’d in good Broth, and well ftrain’d 
thro’ a Sieve ; fo as your Soop may be fomewhat thick. Afrer- 
_ wards yout Peafe muft be put intoa Stew-pan, with a litle 
Lard; having before fried in ir, a®litcle chopr Parfly and Savou- 
ry: Let all be ftew’d together, and moiften’d with good Broth ; 
adding a Faggot of fine Herbs : When the whole Mefs is pute 
into a Por, and almoft ready, the Soop may be pour'd ih, and 
-fome Cabbage-lettice, cut into {mall Slices, may alfo be ftew'd 
before the green Peafe are put in, all being well feafon'd. Let 
your Potage be lait a foaking with good clear Broth, and ha- 
ving pourd in a little Peafe-foop, let your Fowls be laid in or- 
der upon the Potage. They may be garnifh’d either with farced, 
or untarced Lettice, or with Cucumbers, or elfe with lean Ba- 
con, accordingly as you fhall think fir. Laftly, ler yout Potage 
be foak’d with the Soop and green Peafe, and let all be fery'd 
up at once. : 
~ Many Potages of the like nature are ufually made with green 
Peafe in their Seafon, particularly for Lambs-heads; Ducks, 
green Geefe, farced Chickens, young Turkeys and others, which 
ought to be boil’d feparately in a Pot, with good Broth. They 
are to be garnifhd with Atparagus-tops, farced Lettice, or Cu- 
cumbers. When green Peafe are out of Seafon, the Soop may 
be made with old ones; and this fort is more efpecially proper 
for Ducks, Andouilles, &c. | 

*Tis an eafie Matter to take Meafures.in reference to this Ar- 
ticle, for Peafe-potage on Fifh-days; for then the Peafe are to 
be ftew'd with natural Butter, and the Crufts laid a foaking, with 
good Herb-broth, according to the Directions laid down in the 
laft Article of Broths, under the Letter B. 

For the Fowls that are farced, the Method is explain’d in 
the refpective Articles, where mention is made of thofe Fowls ; 
and for the reft, fee what is ob{¢rvd in the following Potages. 

| ' Porage, 
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Potage, with Turneps, 


After having well {crap’d your Turneps, cut them into round 
- pieces, or long-ways, and fry them with Lard and a little 
Flower: You may make ufe of the fame Lard, in which your 
Fowls were fried brown, whether they were Ducks, Teals, green 
Geefe, or others ; at leaft if you would not have them roafted a 
little on the Spit. So that either Way, all may be put into a 
_ Pot together, with good Broth, feafon’d with Pepper, Salt, and a _ 
Faggot of Herbs ; adding a brown thickening Liquor,as they are 
ftewing: Thus, having laid your Potage a foaking with the 
fame Broth, let the Fowls and Turneps be neatly drefs'd, and 
ei fometimes with fried Bread, and fometimes with 
Saufages, Andouillets, or young Bacon boil’d together: After- 
wards let fome Lemmon-juice and good Gravy be put to them, | 
before they are ferv’d upto Table. Some caufe the Turneps to 
be boil’d feparately. 
Large Geefe, green Geefe, Ducks and other Fowls of the 
dike nature, that are ufually drefsd with Turneps, ought to 
be larded with thick Slips of Bacon, before they are fried ; and 
the lighter Fowls may be farced, more efpecially Chickens. 
The Houghs of a Stag, and of a wild Boar, may alfo be 
ferv'd up in the fame fort of Potage, | 
A Potage with Turneps may likewife be prepar’d for a Shoul- 
der of Mutton; which being well mortified, you are to lard 
_ swith thick Slips of Bacon, and caufe it to-be half roafted ; as 
well as for a farced Leg of Mutton, which muft be fried as the 
above-mentioned Fowls. 


Cabbage-potage, 3 


_ Take large Pigeons, Partridges and other forts of Fowl well 
trufs'd ; lard them with three or four Rows of Bacori, and lec 
them be roafted only till they come to a colour: Inthe mean 
time, having provided Cabbages that are well headed, let them 
be cut into quarters and fcalded : Then they mutt be drain’d 
and put into a Pot, as alfo the Fowls, with young Bacon par- 
boil'd, a little fweet Bafil, an Onion ftuck with Cloves, and one 
or two Cloves of Garlick: They muft alfo be feafon’d, pouring 
in fome good Gravy and Broth, and afterwards all boil’d toge- 
ther, When they are half boil’d, a brown thickening Liquor 
: O04. muft 
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muft be prepar’d with Lard and Flower, as if it were to make 
a good Robert-Sauce. As foon as the Flower has taken colour, 
moiften your thickening Ingredients with good Gravy, or with 
the fame Cabbage-broth, and when itis ready, turn all upon the 
Cabbage. Let your Portage be laid a foaking with good Gra- © 
vy and the Cabbage-broth, when you perceive them to be fa- 
voury, and that they are well boil’d. Afterwards let the Fowls 
be laid in order upon the Potage ; let a fine Border be made 
round about the Difh, or in the Intervals, with youug ftreaked 
Bacon cut into Slices, let all be foak’d with good Broth, and 
ferv'd up hor to Table. 3 3 ’ 
As for Milan-Cabbages and others,.after having f{calded them, 
they may be chopt fmall and fried, before they are put into a 
Pot, in the above-mentioried manner; except fome of the In- 
. fides, which are to be preferv’d for garnifhing. See alfo what — 
has been already deliver'd upon this Subject in the firft Article 
of Cabbage, under the Letter C. 


Root-potages. 


After having made good Broth, pour it into a Pot, and put 
in at the fame time a fat Capon, with Parfly-roots, Parfnips, 
and {mall Chibbols entire. Then, all being boil’d together, let 
your Portage be laid a foaking,with the Capon on the top; gar- 
nifhing it with Parfnipsand young Chibbols, and foaking it with 
good. Veal-gravy, before it is ferv'd up to Table. 

Potages may alfo be made of Quails, young Ring-doves, fat 
Pullets and others, with Roots, after the fame manner. 


Potages, with Lentils, 


Having provided Partridges, Pigeons, Ducks, or other Fowls ; 
jet them be Jarded with feveral Rows of Bacon and {pitted : 
When they are half roafted, let them be put into a Pot and 
boil’d with good Broth, a Faggot of fine Herbs, and other fea- 
foning Ingredients. Then taking fome Lentils ready boil’d, 
pound them with Onions, Carrets and Parfly-roots, and ftrain 
them thro’ the Flair-fieve, in order to make the Cullis. Jn the 
mean while, having caus‘ other Lentils to be ftew’d in a Pan, 
with a little Parfly, Chibbol and Savoury chopt fmall, pour in 
fome of the Broth, in which your Fowls were boil’d, as alfo: 
the Culjis, and let all be put into a Por, till you have laid them 
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a foaking and drefs'd your Potage. “Twill be requifite ro pro- 
vide fome young ftreaked Bacon, Cervelas, or Saufages for the _ 
Garniture ; and, if the Expences are not grudged, a Border | 
may be made round about the Difh, with Cocks-combs and 
Veal-{weer-breads in a Ragoo; all well drefs’d and clear’d 
from the Fat. The Potage may alfo be enrich’d with a Beef- 
cullis, Partridge-carcaffes, Crufts of Bread, and a piece of green 
‘Lemmon, all pounded in a Mortar, ftrain’d thro’ a Sieve, and 
well feafon'd. See the Lentil-cullis, in the laft Article of Cull. 
fes, underthe LerrerC. | 

Another fort of Lentil-potage is fometimes made, and gar- 
nifh'd with a farced Loaf in the middle, as well on Fleth-days, 
as thofe of Abftinence : For the latter, it may be ferv'd up with 
Oil, and more efpecially for the Entertainments with Roots, or: 
on other Days of Lent, when a particular Plate, or Difh may be 
made of them, drefs'd in a Ragoo, with fine Herbs, . 
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Potage of young Ring-doves, in form of an Oil. 


After having neatly trufsd your Ring-doves, let them be 
fealded’ in Water, and put into a Pot with good Gravy ; throw- 
ing in atthe fame time, a Bunch of Lecks cut into pieces, ano~ 
ther of Celery, a third of Turneps, a fourth of other forts of 
Roots, a few Chibbols, and a Faggot of fine Herbs. All being 
well boil’d, you muft lay your Potage a foaking with the fame 
Broth; fetting the Ring-doves in order in it, and garnifhing the 
whole Dith with your Roots: Let them-alfo be foak’d with 
good favoury Gravy, and fervd up hor to Table. The Gar- 
nitures ought only to take up the fides of the Difh, fo as the 
Soop may be left free: And the fame thing may be done for ~ 
Quails, and all other forts of Fowl. | 

At another time, young Ring-doves may be drefs‘d in Potage, 
with Cabbage, Mufhrooms, or otherwife at pleafure. , 


Potage ala Reyne, with Partridges, Quails, or other forts 
of Fowl. . , 


Ler frefh Partridges, after they have been fcalded and well 
trufsd, be boil’d in good Broth, with a good Faggot of fine 
Herbs, fome thin flices of Bacon and pieces of Lemmon ; whilft 
4 Cullis is making of the Breaft of a roafted fat Pullet, or Ca- 
pon, mine’d and pounded in a Mortar, with the Crum of a 


Loaf 
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Loaf foak’d in Broth, and ftrain’d thro’ the Hair-fieve. Let 
this Cullis be put into a little Por, well cover'd ; and let your 
Potage, that ought to be made of Bread-crufts, be laid a foak- 
ing with ftrained Broth. Afterwards fet your Fowls in the 
fame Potage, fprinkle all with good Gravy, and before they 
are ferved up, fqueez the Juice of a Lemmon into the Cullis 
A farced Loaf muft alfo be pur in the middle of the Potage, 
with the Fowls round about; the Cullis muft be pour'd upon 
them ; and a Border is to be made about the Difh, with farced 
Cocks-combs, Sweet-breads of Veal larded and roafted, other 
Slices of Veal-fweet-breads in a Ragoo, and Artichoke-bottoms : 
Laftly, the Breafts of the Partridges, or other Fowls, muft be 
cover'd with Slices of black Truffles, and all difpos'd of in good 
order. As for the farced Loaf, it muft be ftuff’d with a good 
Hath of a roafted Fowl, pieces of Truffles and Muthrooms, and 
fmall Afparagus-tops, according to the Seafon. : 

A leffer quantity of Portage, may be made of a fingle Par- 
tridge, without a farced Loaf, obferving all the reft of the Cir- 
cumftances, as much as Convenience, or the allotted Expences 
‘will admit of. = o 

A Potage of farced Partridges, may be alfo prepar’d ; which 
ought to be garnifh’d with larded Fricandoes drefs'd in a Ra- 
goo, alfo Veal-fweer-breads, Mufhrooms, Artichoke-bottoms, 
Cocks-combs, and Truffles; adding the Juice of a Lemmon, 
when brought to Table. =.  ~ | : Lew 


Another white Potage a la Reyne. 


This fort of Potage does not require any Fowl ; only the 
Breaft of a Capon, and a piece of a Neck of Veal, fome Al= 
monds, two or three Yolks of hard Eggs, and the Crum of a 
Loaf fteept in good Broth. All thefe Ingredients are to be 
pounded in a Mortar, and afterwards laid a foaking in a Sauce- 
pan, with good Gravy and Broth, till they have acquird an 
exquifite Relifh : Then they muft be ftrain’d thro’ a Sieve, and 
fpread over the Potage, when it is fufficiently foak’d; which 
may alfo be marbled with well feafon'd Gravy. 


Potages of farced Quails and young Partridges, 


Having caus d.your Quails to be farced, with Capons-breafts, 
Beef-marrow, Pepper, Salt, Nutmeg,.and the Yolks of raw 


Eggs, 
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derbs, as in the preceding vice For the Cullis, {train thro’ 


Sweet Bafile = 

As for large Partridges and young Pattridges, that are farced, 
ufter they have been boil'd in good Broth, a white Cullis may 
se prepard for them, with Almonds and green Lemmon. They 
nay be garnifh’d with Cocks-combs and Mufhrooms, adding 
ome Mutton-gravy and Lemmon-jnice, when ready to be 
sroughr to Table. | nian 


4 Potage, without Water. 


Take a good piece of Beef, another of Mutton, part of a 
Fillet of Veal, a Capon, four Pigeons and two Partridges ;— 
all the Fowls being well trufs’d, and the Butchers-meat fuffi- 
ciently beaten. “Then put them into a Por that is well tinn’d 
over, with Slices of Onions, Parfnips and Parfly-roots, and 
feafon them with all forts of fine Herbs and a’little Salt. In 
the mean while, having provided forme Pafte and ftrong Paper, 
let the Edges of your Pot be ftopt up clofe; fo as all the Steam 
may be kept in,.and thatthe leaft Air may not either be let 
in or out. Afterwards let this Pot be fet into another of a 
larger fize, the void {pace being fill’d with hot Water and ftuff’d 
with Hay, to the end that the leffer Pot may remain fteady in 
its proper place, without moving on either fide : Thus the Wa- 
ter in the greater Pot muft be kept continually boiling, and clofe 
ftopt up, for the {pace of five or fix Hours, When thar time is 
expird, it -muft be uncover'd, fo as all the Gravy of the Meat 
may be pour’d off, and well clear’d from the Fat: Ler the 
Fowls that were ftew’d, be minc’d, in order to farce.a Loaf, 
with good Garnitures ; then let the Soop, as well as the Loaf, 
be foak’d with the fame Gravy ; and let a Ragoo be made of 
all forts of Garnitures, fried in Lard, to be pourd thereupon. - 
‘Laftly, let the whole Mefs be neatly drefs’d, and garnifh'd with 
farced Cocks-combs, Veal-(weet-breads, or fomething elfe of 
the like nature, in order to be fervidupto Table. Pas 
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: Potage de Santé. aes ae 


After having caus'd fome good Broth of Buttock-beef, ; 
Kruckle of Veal and Mutton, to be put into a Pot, with Ca 
pons, fat Pullets, or other Fowls proper for the Potage de Sante 
and having made the fame Broth very favoury ; let the Cruft: 
be foak’d with ir, whilft fome fine Herbs are boiling in anothet 
Pot, fuch as Sorrel, Purflain, Chervil, &c. all cut very fmall 
Thefe Herbs may ferve to garnifh your Potage and Fowls; o: 
they may be ftrain’d, fo as nothing be put into the Difh, bu 
the Broth and good Gravy, when ferved up to Table. 

Another fore of Potage de Santé, is made quite clear, of ¢ 
Chicken or Pullet, and a piece of a Fillet of Veal, without any 
Garniture ; only it may be brought to a colour, by paffing the 
red-hot Fire-fhovel over it. 


Potage of farced Chickens. 


The Chickens muft be farced with a goad Godivoe, betweer 
the Skin and the Flefh; the Breafts may be alfo taken away 
When they are well order’d and fcalded, they muft be put intc 
a Pot, with good Broth, and may be garnifhd with Veal-fweet. 
breads and Cocks-combs, as a Bak, or with Pulfe; a Cullis 
and fome Gravy being added, before they are fet on the Table, 

See hereafter, different forts of farced Chickens. 


Potage of Barn-door-chickens, 


After they have been farced with a delicious Godivoe, foak’d 
in Cream, let them be well boil'd ina Pot, and garnifh’d wick 
fried Pafte or Pulfe ; {queezing in fome Lemmon-juice, before 
they are brought to Table. | 


Potage of farced Chickexs, with Onions, 


Let a white Cullis be made of Capons-breafts, or of Veal, 
and three or four Yolks of hard Eggs, all well pounded in a 
Mortar, with fome Bread-crum foak’d in good Broth: After 
this Mixture has been feafon’d, let it have five or fix Seethings in 
a Stew-pan. Then, having ftrain’d it thro’ the Hair-fieve, fqueez 
in the Fuice of a Lemmon, and fprinkle all your Potage with ir, 
when ready to be ferv'd up to Table. The 
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‘The Potage of Pigeons with a white Cullis, garnith’d with ‘ 
vhite Onions, or Cardoons, is ufually prepar'd after the fame 
flanner. Rig sie? | é 


Potage of farced Chickens, garnifed with Chefants. 


| Let your Chickens be boil’d in the ordinary Pot, and the 
Chefuts in a little Por a-part (after their fecond Skin has been 
veel'd off) with favoury Broth ; bur fo as they be not broken. — 
With thefe a Border is to be made round about the Difh and the 
Chickens, which are to be fprinkled with a good Cullis, as 
hey lye a foaking, and with Lemmon-juice, as they are ferving 
ip to Table. : ‘ 


Another Potage of farced Chickens. 


A Potage of Chickens is alfo fomatimes made, with a green 
sullis, Afparagus, and a Border of young ftreaked Bacon. 


4 Postage of Chickens and other forts of Fowl, with Cucum- 
mebers, - § < | 


Let your Chickens, Pullets, or Capons, be boil’d, in well-fea- 
ond Broth, according to the ufual manner: As for the Cu- 
cumbers ; after having’taken out the Seeds and {calded them in 
Water, let them be ftuff'd with a good Farce, and ftew’d in 
Broth , with Sale and a Bunch of Herbs: In the mean while, 
et fome Yolks of poach’d Eggs be ftrain’d thro’ the Hair-fieve, 
with Beef-juice and good Broth, and let them be boil’d and 
foak’d a-part. Then drefs your Potage with the Crufts, the 
Chickens in the middle, the farced Cucumbers for Garnitures, 
and the Cullis pour’d upon all, with Lemmon-juice. The fame 
thing ought to be obferv'd in drefling Turkey-powts, and other 
Fowls of the like nature. 5 

Other Potages may be prepar’d with Cucumbers, without 
fhe only frying thenwin Lard, and dreffing them, as be- 
ore. | 


‘Potage, with Crufts farced with Partridge-breafts. 
As foon as the Partridges are roafted, take their Breafts and 


cut them into {mall pieces, in form of a Die, and fomigan ity 
4 choke- 
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choke-bottoms in like manner: Let thefe be ftewd together, 
and made very favoury, in order to farce your Crufts ; and let 
a Cullis be made of a piece of Beef roafted brown, which you 
muft pound in a Mortar, with the Partridge-carcaffes, and le 
all boil ina Sauce-pan; feafoning them as much as is requifite, 
Afterwards they are to be ftraind thro’ the Sieve, with good 
Gravy and a piece of Lemmon, and the Crufts are to be foak’d 
with them. Laftly, letra {mall Mutron-hafh be made, which i 
to be ftrew'd on the top, whilft a Border of Crufts is fet round 
about the Dith. tee : | a 
~~ Another Potage is fometimes made of Crufts farced with Len: 
tils, with a Cullis of the fame; as for Pigeons, and other fort 
of Fowl, before-mention’d in the fifth Article, and ‘tis an eafi¢ 
thing to order others, conformably to the Model of the former, 


according to the Variety of Meats that are to be drefs'd ; ot 
elfe the Loaf may be ftuff’d with a good Ragoo. 


Another Potage, with Crufts farced with Gammon, fl 


The Cruftsare to be farced with Gammon, Veal-{weet-breads 
Capons-breafts, Moufferons and Artichoke-bottoms, all cut int 
little {quare pieces, and ftew'd in a Ragoo with a Veal-cullis 
Let thefe Crufts be enclos’d in others, and neatly tied up, tha, 
they may not be broken, as they are foaking. When they ar 
ready, let them be drefs‘d in the Portage, ‘and garnifh'd ina Dith 
{prinkling them with the Juice of a Lemmon. ~ ae 


Potage of Profitrolle. 


Having ptovided a litrlé round Loaf, of the fame fort as thof 
for Soop, with Crufts ; let it be farc’d, and foak’d with Veal 
gravy and good Broth: Let it alfo be drefs'd upon the othe 
foaked Crufts, with a little of a Partridge or Capon-hath. The 
having prepar’d a Cullis, with the Meats of which the Gray) 
was made, and having ftrain’d ir, let it be pour’d upon th 
Potage. When you would have it férvd up, a fine Artichoke 
bottom may be laid upon the Loaf, with fome Mufhrooms a1 
the infide, and it may be garnifh’d with Fricandoe’s, or Veal 
{weet-breads. | 


: A Potage of Profitrolle, garnifh cated Srisciete ; 


Let the Poupiers, the manner of ordering which you'll find in 
tS proper place, be put into a Difh or Sauce-pan ;: and ler a Cul- 
e 


is be made of a piece of roafted Veal, pounded in-a Mortar, 
vell feafon'd and ftrain’d thro’ the Hair-fieve, for the foaking 
f your Poupiets. Then a Ragoo is to be made of Veal-{weet- 
reads, Cocks-combs, ih tiale Morilles, Moufferons, common. 
Mufhrooms and Artichoke-bottoms, all drefs'd with white Sauce, 
ind well feafon’d ; with which the Potage is to be garnih’d, 
he Profitrolle-loaf being laid in the middle, and the Juice of a 
emmon {queez'd in, as it is ferving up to Table. 


Another Potage of Profitrolle. 


- This Portage is to be fet out with fix {mall Loaves and one 
xyeat one in the middle, that is to fay, three farced with Gam- 
non; three others with Capons; and the large one, with a Hafh 
xf Gammon and Capon; as alfo, Veal-{weet-breads, Truffles, 
Moufferons, common Mutfhrooms, and Artichoke-bottoms cut 
nto pieces in form of a die. The whole Mefs is to be gar- 
iith'd with larded Fricandoes, or Scotch Collops fried brown, 
. Border of Cocks-combs, and a Ragoo of Moufferons, or com- 
non Mufhrooms, with Artichoke-bottoms and Afparagus-tops, 
ll drefs'd with white Sauce ; fqueezing in the Juice of a Lem- 
non, when ready to be brought to Table. | 
_ See afterwards the Potages of Profitrolles for Fith-days. 


Potage of a Capon, or of a Fat Puller, with Rice. 


Wet the Rice be boil’d in good Broth, and then ferve to gars 
pm your Capon or fat Pullet; upon the foaked Crufts.  Af- 
rerwards you muft ftrew fome rafped Parmefan and grated 
Cinnamon on the top, and give it a colour, with the red-hot 
cats ma The Side of the Difh may be garnifh’d with Bread- 


crufts made very brown with Lard, in order to be ferv'd up 
with Mutton-gravy and Lemmon-juice. | 

~The Potage of Vermicelli is made after the fame manner. 
| | Portage 
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Potage of Teals and other Fowls, with Mufbrooms. 


Lard your Teals with middle-fiz'd Slips of Bacon, and afte 
having fried them in Lard, let them be ftew'd in good Broth,ac 
cording to the uftial manner, with Salt, and a Bunch of Herbs: 
In the mean time, let fome Mufhrooms and Flower be tofsd ug 
in the fame Lard, and put to the Teals, when they are half- 
ftew'd. Laftly, lec them be nearly drefs‘d, and fervd up in Sli. 
ces, with Mutton-gravy and Lemmon-juice. . i 

The Mutfhroom-potages have been already explain‘d in the 


fourth Article of Mufhrooms. 


te 


Potage, with Truffles. ; 


The Truffles muft be boil’d in good Brothand Gravy in a little 
Pot, with a Faggot of Herbs and athickening Liquor, that is. 
well enrich’d. When the Porage is fufficiently foak’d, and the 
‘Truffles drefs'd, they muft be laid in order therein, adding fome 
Lemmon-juice, when the Dith is ferv'd up to Table: A Profi- 
rrolle-loaf may alfo be fet in the middle. . oe: 

For the Porages of young Pheafants, Quails and other forts of 
Fowl, which you would have drefs'd with Truffles, let them be 
put into a Porin the ufual manner, and well feafon’d. But your 
Truffles muft be cut into little pieces and not into Slices, and af- 
-ter having fried them in a little Lard, they muft be ftewed, as 
before. To make the Potage brown, let a good Cullis of Beef 
or Mutton be pourd in, and fome Lemmon-juice, before the 
Difh is brought to Table. — i 


Potage, with Truffles and Moufferons. 
Let a Cullis of Veal or Capons-breafts be well feafon’d, and _ 
let a Loaf farced with every thing that you fhall think fit, be fer 
in the middle of the Portage. Thendrefs your Truffles and Mou/= 
ferons in a good Ragoo, and garnifh the Potage with them ; 
2 Si g in the Juice of a Lemmon, when ready to be feton the 
able. | | 
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Potages of farced Pigeons, with a brown Cullis, 


& Let Onions be fried brown to make the Border ; whilft a 
Cullis is preparing with a piece of Beef roafted very brown, 
and pounded in the Mortar with Crufts of Bread: Then let all 


be: ftew'd in a Sauce-pan and well feafon’d, and afterwards- _ 


ftrain’d thro’ a Hair-fieve, with the Juice of a Lemmon,to foak 
_ the Potage; when ready to be fervd up. It ought alfo to be 
-enrich’d with Mufhrooms, Artichoke-bottoms, and othér forts of 


_ Garnitures, » 


Portage of Pigeons, with Radifhes. + 

_ Having larded your Pigeons, with thick Slips of Bacon, and 
having fried them till they come to a fine brown colour, letthem 
be gently ftew'd in goad Broth, with a Bunch of Herbs: Ler 
a thickening Liquor be alfo prepar’d with fine Herbs and pour’d 
upon them. Whenthe Crufts are foakd in good Broth, garnifh 
your Potage with the Radifhes that are very white and neatly _ 
drefs'd; one part of them being cut into little fquare pieces, and 
the other remaining entire. : : 
_ ‘A Potage of fatced Pigeons, likewife fried brown,-may be 
made after the fame manner; fo asa thickening Liquor may be 
added as they are ftewing, and the Dih garnifh‘d in the fame 

manner, with Radithes. i Tan ; 


Potage of Pigeons, with a white Cullis, 
‘This Potage may be garnith’d. with Poupiers, and the Limbs 
of Barn-door-chickens marinated and fried. A white Cullis is 
to be pour'd upon the Pigeons, and a Loaf {et in the middle ; or 
elfe a Border may be made of Afparagus, with a Profitrolle-loaf, 
fqueezing fome Lemmon-juice upon it, when ferved up to 
Table. | si é 
See the white Potage of Pigeons with Onions, before defcribed 
~ in the fourteenth Arvicle. — ie: gee phe 


Parmefan-potage. 


This Potage may be garnith'd with lictle Profitrollesloaves, 
yety neatly chipt, which are to be foak’d in melted Lard, acd 
, oe P alter= 
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‘afterwards ftrew’d with rafped Parmefan, to be brought toa 
- colour in the Oven, ‘When the Porage is laid a foaking in a 
Dith, a Lay muft be made of Parmefan, another of fome good 
_Meat-hath, and a third of Cinnamon: This is to be done twice, 
and all may be colour'd by means of the red-hor Fire-fhovel. 
* Then let your Potage be garnifh’d on the Sides, with Crufts of 
Bread made very brown, the Middle with your Loaves, and 
the Intervals with Veal-fweet-breads, larded Fricandoes, Truffles 
and Cocks-combs; {queezing in the Juice of a Lemmon, when 
ferv'd up to Table. ; eae Pitan 

For another Parmefan-potage, let the Flefh of a Chicken be 
minc’d very fmall, which muft be ftrew’d upon the Crufts, and 
afterwards fome rafped Parmefan on the top. A Loaf may be 
laid in the middle, and the whole Mefs may be fet out with Ar- 
tichoke-bottoms, and other ufual Garnitures ; or elfeit may be 


left without garnifhing, only giving it a fine colour with the red- 


hort Fire-fhovel. — %. 

For a Cafferole, with Parmefan, fee the fecond Article of 
Cafferole, under the Letter C, a | saa 
 Potage of Qiails, with a Blanc-manger. Me 


. Having ftew’d your Quails in good Broth, with Salt and a 


Bunch of Herbs, pound fome Almonds, which are to be ftrain’d 


thro’ a Sieve into the fame Broth, and let them boil, with a 
little Cinnamon and Sugar: Then cover the Bottom of your 
Dith of Potage, with Macaroons, Biskets and March-panes, and 
when the Quails are drefsd, pour the white Broth upon them ; 


gemnilhing all with Slices of Lemmon, as alfo with the Juice and - 


ernels of Pomegranate, when ready tobe ferv’d up to Table. 
The other Potages of Quails fhallebe hereafter explain’d , 
either in particular in the Article of Quails, under the Letter Q, 
or elfewhere, with refpect to other Fowls» = 


Potage of Partridges, with brown Broth, 


Lard your Partridges with middle-fiz'd: Slips of Bacon, fry 
them in Lard with a little Flower, and afterwards put all into 


_ a Pot, with good Broth, a Faggot of Herbs, and as much Salt | 


as is needful.’ In the mean while, the Cullis is to be made of a 
piece of roafted Beef, ftew’d in the fame Partridge-broth, and 


4 


hk 


kept hor: hen let fome boil'd Artichoke-bonoms be cut into — 
; | "pieces | 


ii 


ie 
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jeces and thrown into the Cullis, with Slices of Lemmon and. 
Cocks-combs ftew'd, and put into a Ragoo. When the Potage 
is {ufficiently foak’d, drefs your Partridges and Garnitures, pour 
the Cullis upon them, with fome Slices and Juice of Lemmon, 
as they are ferving uptoTable : 

A Potage may alfo be made with Cray-fifh, obferving the 
Directions given for the making of that fort of Potage on Fith- 
days, in the fecond Article of Cray-fih. It may be garnifh’d 
with Veal-fweer-breads, Capons-livers, Fricandoes, Partridge- 


Se 


i tet 


Pains, and other Things that are at hand. 
_ See above, the Partridge-potages that are made with Cab- 
bage, Lentils, and other forts of Pulfe. cs tie 


Potage of a Breast of Veal and Capon, with a Loaf in the 
Middle. 3 a> | 


The Loaf muft be farc’d with the Breafts of Capons and 
Partridges and fome Mutton minced together, as alfo Artichoke- 
bottoms and. Veal-{weet-breads cut into little fquare, pieces, 
Truffles, Cocks-combs and Mufhrooms in a Ragoo, and a Veal- 
cullis.. This Loaf ought to be open on the Top, fo as the Ra- 
goo may be feen, and marbled with Veal-gravy and Lemmon- 
juice. After haying drefsd the Potage, it muft be garnifh’d 
ound. about,the Veal-{weet-breads and Cocks-combs, all ftew’d 


ith white Sauce, adding fome Lemmon-juice when ferv’d up | 


{ 


to Table. | 


Potage of young Turkeys, with Succory. 
_ Take young Turkeys, large fat Pullets, Chickens and other 
Fowls, and boil them ina Por after the ufual manner, with 
Broth, Salt,and a Bunch of Herbs: Ler your Succory be {cald- 
ed in Water, and boil’d with the reft: ‘Then let the Potage be 
drefs'd and laid a foaking, garnifhing it with Succory, and fer- 
ving it up, with gatural Broth, Mutton-gravy and Mufhrooms, 


Potage of fat Pullets. 


Let a large fat Puller be cut into pieces, and marinated in 
Lemmon-juice or Verjuice; with the other feafoning Ingre- 
dients: Then let a Pafte be made with Verjuice to fry them in, 
will they come toa fine colour, in order to garnifh the Portage , 
ahd g Pz. round 
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round about another fat Pullet, that has been well boil'd in good 
Broth. In the mean while, prepare a Cullis with the Bones of | 
the marinated Puller, Crufts of Bread and good Broth, and 
{prinkle your Potage with it, as it lies a foaking, as alfo with — 
the Juice of a Lemmon, before it is brought to Table. — : 


Potage after the Italian Mode. 


~ This Potage is a kind of O#/ drefsid in a large Dith, after 
having made a Partition in ir, in form of a Crofs, with Pafte 

baked in the Oven. In one of the Squares, a Buk is to be put; 
in the {econd a Potage, of young Chickens; in the third, a Po- 

tage 2 /a Reyne, with a Profitrolle-loaf ; and in the fourth, a Po-. 
tage of farced Partridges ; all in their peculiar Broths, and with 
different Garnitures, as rich as they poflibly can be. : 


> Potage of farced green Geefe. 


Let a Farce be made with-the Livers and Hearts of Geefe, 
fine Herbs, and an Omelet of four Eggs, which are to be 
pounded together in a Mortar, and well feafon'd, in order to 
{tuff your Geefe between the Skin and the Flefh. Then boil 
them in good Broth, and prepare fome green Peafe-foop to be 

-pour’d upon the Potage. For want of new Peafe, old ones may 
be taken, to make the green Cullis; and the whole Mefs may 
be garnifh’d with farced Lettice. st 


White Potage. 


‘The Potage 4 /a Reyne, defcribed in the feventh Article, may 
be fo call’d, as well as thefe that follow. | 
‘Having caus’d the Breafts of Chickens or Capons to be mined 
very fimall, ftrew them upon your foaked Potage; marbling it 
_ with very brown Veal-gravy, and {queezing in fome Lemmon- 
juice, when ferv'd up to Table. ie 
_” Otherwife pound the Flefh of a Pullet or {ome Capons-breafts 
ina Mortar, with a piece of very white Bread-crum, ftrain al 
thro’ the Hair-fieve, and when the Crufts are foak’d, pour thi: 
Cullis upon them, without any Garniture. | 


es 
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| ers 4 > ae We n | | ‘ : va 
_ Potage of boned Capons, with Oifters. 


> After having taken out the Bones of your Capons, referving 
the Skins entire, ftuff the Skins with the fame Fleth, Beef-few- 
et or Marrow, pounded Lard, fine Herbs, Pepper, Salt, Nut- 
tmeg and Yolks of Eggs, and let them boil in good Broth: Af- 
terwards fry Oifters, Mufhrooms and Flower in a Pan, and put 
all to the Capons, when they are almoft ready: Let them be » 
drefsid and orderly ferv’d up, with Lemmon-juice and Muth- 
rooms. ‘ 

For the other Potages that are made of Fifh on Flefh-days, fee 
bere after that of Soles, ; 


POTAGESFORFisH-DAYS. 
Potage de Sante. 


Let Purflain, Lettice, Sorrel, Beets and other good Herbs, be. 
cut and ftew'd a little with Butter in an earthen Pot, to take 
away their Crudity: Then put fome-boiling Water to them, 
with Salt, a Bunch of fine Herbs, and a Loaf, or Cruft which 
is to be fet in the middle of the Potage. The Herbs may be 
ftrain'd, if you fhall think fir; or they may be ferv’d up to 
Table and garnifh'd, with young Lettice, Muthroom-juice, and a 
Spoonful of Peafe-foop. a 

The Potage without Butter, and the Julian, come fo near to 
. that it would be needlefs to give a particular Defcription 
of them. é 


Potage of Moufferons and Morilles, with Cream, 


The Moufferons and. Morilles mutt be ftew’d, or fried in good 
Butter with fine Herbs, after the fame manner as in Oil, for 
other forts of Potages. When the Crufts are fufficiently foak’d, 
the Cream muft be put with the Moufferons into the Stew-pan in 
which they are drefs\d, with a Faggot of Herbs, and all muft 
be well thicken’d. Ar the fame time, the Potage is to be drefs'd, 
with a Profitrolle-loaf in the middle, and Lemmon-juice, before 
it is ferved up. The fide of the Dith may. be fer out with Meu/: 
ferons fried in Fritters, or fome other convenient Garnitures. 
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* pat : | ; A ‘ : 
Potage of Onions, with a white Cullis. — 


-° This Potage may be déefs'd, if you pleafe, with a Loaf in 
. the middle ; whilft a Cullis is preparing, with white Almonds, 
Parfly-roots and Bread-crum foak’d in Peafe-foop, all ftrain’d. 
thro’ a Hair-five. The fame Cullis is proper not only for the ~ 
Onions; but alfo for Cardoons, Goats-bread, Skirrets, &e. | 

Another Porage may be made of Onions, ¢ut into fquare — 
pieces, and fried brown; to be garnifh’d with other Onions cut 
into round pieces, and fried as Fritters, or elfe whole: As alfa: 
a Potage of Onions, with {weet Bafil. or wer 


Potage, with Hops, 


The Hops are to be well fcalded, tied up in Bunches, and « 

_ ftew’d in good Peafe-foop, or in fome other fort of Broth pro- 
er for Fifh-days:) Then the Potage may be garnifh'd, with a 

oaf in the middle. ; ai 


Potage of Purflaiz, 


. The Purflain, if it be {mall, muft be laid at its whole length 
into alittle Pot, and boil’d in Broth, or Peafe-foop, with an 
Onion ftuck with Cloves, a Carret, a few Parfnips, and a thick- 
ening Liquor : When it is ready, and the Crufts are well foak- 
ed, the Potage may be garnifh‘d in the ufual manner, | 


Potage, with young Sprouts, 


Let fome Sprouts be well pickt and thrown into fair Water : 
"Then after they have been fcalded, ler them be put into a Por, 
pouring ina {mall Cullis,as for the Purflain ; and ler them be gar. 
nifh’d with other Sprouts, ' 


Potage of Radifhes. 


Afcer they have been well {crap’d, leave a {mall Bunch of the | 
Greens at the end:/Then let them be fealded and boil’d in | 
- good Broth, with fome thickening Liquor. This Potage muft | 
be drefs'd after the fame manner as that of Purflain. 


Peg, | 


Potage, with Cucumbers, 


_. Let your Cucumbers be {calded,and ftew’d in good Peafe-foop, 
‘with an Onion ftuck with Cloves, and fome Roots of Herbs chopt 
{mall : Then a thickening Liquor muft be made, as for other 
Potages, on Flefh-days, and the Dith fet out with Cucumbers 
and Capers. They may alfo be farced with Herbs, or Fith, and 
parilil with Afparagus-tops, according to the Seafon. 
ae Afparagus-potage. 
For want of Peafe, pounded Afparagus may be ftrain’d thro” ” 
_ the Hair-fieve, with Herb-broth, to make the green Cullis ; 
whilft other Afparagus are fried in Butter, with fine Herbs, and 
afterwards laid a foaking, feafon’d with Salt and Nutmeg. The 
Portage muft be cover'd, with the Cullis pour’d into it, and you 
may add fome natural Cream, or Yolks of Eggs, if the time 
will allow it. 


Potage, of farced Lettice. 


_ Obferve the preceding Directions for farced Lettice, laid 
down in that Article, under the Letter L; except, thar they ought 
now to be ftuff'd with a good Fifh-farce, fuch as is before de- — 
{cribed in the Article of Farces; and, if the Entertainment be 
rovided for Days of greater Abftinence, or if Fith be wanting, 
et them be ftuff'd witha good Farce of fine Herbs, feafon'd 
with Pepper,Salt, Nutmeg and Yolks of Eggs,or Cream. For the 
reft, they muft be boil’d in ftrained Peafe-foop, or Herb-broth, 
and drefsd upon the Crufts,foak’d, with the fame Broth; adding 
a white Cullis and Mufhroom-juice, when ready to be ferv'd 
up. The whole Mefs may be fet out with fried Bread, or fome 
other convenient Garnicure. i 


Marbled Potage. 
This is a Potage of Almond-milk, to which are added, Yolks 


of Eggs, Sugar, Cinnamon and alittle Salr.. Ir muftbe drefsd 


upon Bread, or Biskets, and marbled with the Juice, or Jelly 
of Currans, Beet-jnice boil’d with Sugar and Orange-flowers. 
The Dith is to be garni(ft’d with Pomegranate-kernels and fmal] 
Sugar-plums, P 4 Po- 
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Potage, with Fennel, R 


Let Fennel be chopt very fmall, and put into a litle Por ; 
obferving, for the reft, the fame Directions as for the following 
Potage. > 2 Be: 


Potage, with Spinage. 


Take only the Heart or foundeft part of the Spinage, which 
~ muft be chopt {mall and ftew'd in a little Pot with Peafe-foop, a 

Carret, an Onion ftuck with Cloves, and the other feafoning 
Ingredients. As the Crufts are foaking, {crape in fome Parme- — 
{an, arid drefs your Potage; garnifhing it with fticks of Cinna- 
mon, round about, and one in the middle; or elfe with Onions, 
or fried Bread. ; 


 Potage of Vine-buds, 


Cut off the largeft Leaves of your Buds, and take care that 
none of the Wood be left : Then having fcalded ‘em in boil- 
_ ing Water and tied them up in Bunches, let them be ftew’d 
- in a little Pot, with a Carret, a Parfnip, Parfly-roots, an Oni- 

on ftuck with Cloves, a few Turneps cut into quarters, and 
a Clove of Garlick. Add to thefe as they are dreffing, a little 
thickening Liquor, and garnifh your Potage, with other Buds 
and a Loaf in the middle. : cit 


Green Peafe-potage. 


See the Peafe-potage for Flefh-days, and obferve the fame 
Method ; except, that your Peafe muft now be drefsd with 
fweet Butter, and ferv'd up in good Broth. For fimple Peafe- 
foop, the Dith may be fet out with Cucumbers, Artichoke-bot- 
toms, Afparagus-tops, and other things of the like nature. 


Cabbage-potage. 


See likewife the Cabbage-potage for Fleth-days, in the third 
Article, where the manner of preparing it is fully explain‘ ; 
retrenching the Lard, and making ufe only of Butterand Broth 
that is proper for Fith-days, or {trained Peafe-foop, This Po- 
Boe 4 


‘tage mutt be garnith’d with the infide of fome Cabbage, Arti- 
choke-bottoms and fried Bread. NE pee 
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 Potage of Citrulls, with DAilk, 


~ Curt your Citrulls into very fmall {quare pieces; and fry them. 
in natural Butter, with Salt, Parfly, Chervil and fine Herbs, 

Then let them be put into an Earthen Pot, with boiling Milk, 
and drefs them upon the foak’d Crufts. Garnifh the Dith with 

with fried Bread, and ftrew it with white Pepper, as it is fer- 
vingupto Table. © | 


Melon-potage. 


_* Let the Melons be cut as the Citruls, and fried likewife with 
Butter : Then let them be ftewed, feafon'd with Pepper, Salt 
and a Bunch of Herbs, and ftrain’d thro the Hair-fieve, with 
the fame Broth ; with which the Crufts are alfo to be foak’d. 
Afterwards having drefs'd the Portage, ferve ic up, garnifh’d 
with fried Melons and Pomegranate-kernels, 


Potage, with Mufadine-grapes. 


Let good Almond-milk be prepar’d, according to the Me- 
thod laid down in the fecond Article of Almonds, under the 
Letter A. and when you have a mind to drefs your Soop, let 
fome Mufcadine-grapes be put into it, after they have been 
ftoned. Inftead of Crufts, or other pieces of Bread, let the Po- 
tage be drefs'd with Macaroons, or Biskets, and garnifh’d with 
Mufcadine-grapes, preferv'd with Sugar; marbling it with the 
Juice of a Lemmon and that of Currans, when ferv'd up to 


Table, t, 


Potage of Artichoke-cardoons, 


The Cardoons muft be cut very fhort, {calded and boil’d in 
_. Water, with Burter, Salt, anda Cruft of Bread : Then they 
are to be put into melted Butter ; whilft the Potage is foaking 
_ with good Herb-broth : Let the Cruft of a fmall Loaf be laid 
entire in the middle ; let the Cardoons be drefs’d in form of a 
_ Dome or Coronet, upon the Bread ; and let fome {craped Par- 
_ mefan be added. You may alfo prepare a white Cullis, ries 
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the whole Mefs again with {erap'd Cheefe, and garnifhing ip 
with Capers and Lemmon-flices. : + CPS ! 


Potage of white Cabbage and young Chibbols, with ALR, 


After the Cabbage hasbeen fcalded in Water, let it be chopr. 
and fried in natural Butter : Then let it be put into hot Milk, 
feafon'd with Pepper, Salt and a Faggot of fine Herbs, and 
drefs'd upon Slices of Bread. | ea 
The fame thing is to be done with young Chibbols cut very. 
fmall. SS ere eee 


aR 


+ 


j 
Potage of Artichoke-bottoms. 
Cut your Bottoms into halves, and fry them in burnt Butter, 
with Flower, or in natural Butter ; referving one entire, for the 
middle of the Potage : Then putthem into an earthen Pot, with 
clear Peafe-foop, Salt and fine Herbs, and when they are ready, 
drefs them upon the foaked Crufts ; in order to be ferv’d up, 
with Capers and Mufhroom-juice. Rosie 

‘Thefe Potages are more than fufficient, as to what relates to. 
Herbs and Pulfe; either for Good Friday, or for the other 
_ Fith-days throughout the whole Year: Let us now proceed ta 
the Fifh-potages, of which we have not. as yet given a particus 
Jar Account. : | 


: 
r 


FrsH-POTAGES, 
| _ Sturgeon-potage. if 

When the Sturgeon is well cleans‘, let it be ftew’d for a 
while in Water, with Butter, Salt and a Bunch of fine Herbs : 
_ As foon as itis half done, take away this Liquor or Broth, and 
put the Fith again into a Stew-pan, or earthen Pan, witlr white 
Wine, Pepper, Salt, beaten Cloves, Verjuice, Onions, and a 
Bay-leaf or two, with which you muft make an end of boiling 
it : In the mean while, fry fome Mufhrooms and Flower in But- 
ter, whichare to be put into the firft Broth for your Potage, with - 
a Spoonful of Peafe-foop. Then let the Crufts of Bread be 
foak'd with it, ina round or Oval Dith, and the Sturgeon drefs'd 
therein, after having been well drain’d. You may garnith 
the whole Mefs, with Oifters, Mufhrooms and Capers; adding. 
fome pie and Slices of Lemmon, when ready to be ferv'd up 
to Table. , 2 | Tire 
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 Turbot-potage. 


if 


Let the Turbot be fcal'd, wrapt up in a Linnen-cloth and 
boil'd in one half white Wine and the other Water, with Ver- 
juice, Pepper, Salt, Nutmeg, Cloves and Bay-leaves: Then | 
let the Crufts be foak’d in good Fifh-broth, and when the Tur- 
bot is drain’d, let it be drefsd and garnifh'd, with Mufhrooms, 

upon the Body of the Fith ; but the fides of the Dith muft be fer 
out, with farced Mufhrooms, Roes, Oifters, Capers and Slices. 
of Lemmon, with Juice of the fame. ) \ 


_ ~Potage of frefh Salmon. 


_ The Salmon muft be fcal’d, cut into pieces, and parboil'd as 
the Sturgeon, to get’ the Broth : Afterwards it muft be feafon’d | 
with Salt, fine Herbs chopt fmall, and ftrained Peafe-foop ; and 
whilft the Crufts are foaking, your-Salmon when well feafon’d, 
mutt be boil'd outright over a gentle Fire. When: ‘tis requifite 
to ferve it up, let ic be drefsd, and garnifh’d with farced Mufh- 
rooms, Carp-roes, ftew’d. Muthrooms, Capers, the Juice and Sli» 
ces of Lemmon and Mufhroom-juice. | 


) 


Soie-porage for Fifh-days. — 
To prepare a Potage of Soles, having provided fome of the 
beft fort, that are very frefh, let them be {crap’d and well wath’d : 
If they are fmall, take two of them tobe farced, but if large, 
only one, to be fet in the middle of your Potage. The’ Sole 
‘that you would have farced, muft be neatly taken by the Head, 
and: {queez'd on the top, to get out the Bone entire. ‘Then ta- 
king a little of this Flefh and of that of a Carp, to make a Farce 
of it, with Chibbol, Parfly and Bread-crum, {et it together as 
gain in the fame manner as when it was whole. It muft be 
farc’d all at once, and other Soles muft be fried, in order to 
get the Filezs for the garnifhing of the Potage. Inthe mean 
while, a good Ragoo ought to be made, in the fame manner 
as for the Cray-fith-potage, and alfo a Cullis of the like nature. 
Afterwards let the Potage be laid a foaking with good Fith-broth, 
whilft the farced Sole is frying, which muft be laid in the Pos 
tage, when it is fufficiently foak’d, and ready to be fervd up. 
Laftly, ler the Filets of the other fried Soles be apis par 
arp- 
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Carp-roes and Artichoke-bottoms ‘; let the Ragoo be pour'd 
round about, and Jet the Sole remain uncover'd, fo as it may ap- © 
pear of a fine colour, when the whole Mefs is brought hot to 

able. eta @ 
"Ff ic be not the time of Lent, an Omelet may be made to be 1 

mingled with the Farce, and inftead of frying the Soles, they — 
may alfo be put into a Baking-pan rubbd with Butter: They — 
- mutt be breaded to give them a colour, and bak'd in an Oyen ~ 
moderately heated. ! : 


‘ 


} 
ya 
A Potage may likewife be made only of Sole-Filets, with a — 
“Loaf in the middle, garnifh’d with Onions fried brown ; alfo a ; 
Potage of Sole-Filets, with {weet Bafil, 


Potage of Soles on Flefh-days. 


The Broth and Gravy are the fame a§ for other Potagesthat — 
are proper for Flefh-days. For the reft, having provided Soles, — 
rake the raw Filets of fome of them, and {tuff them neatly with — 
Jarded Veal-{weet-breads, which may ferve for the Garniture 
of your Potage: For the farced Sole in the middle of the Potages 
let it be fcrap'd, and a Hole made in the Head, to get out the 
Bone; fo as the Skin may remain altogether entire : Take fome 
of the Flefh of the fame Sole, with a little parboil’d Bacon, a 
few pieces of Veal-fweet-breads, Truffles and Mufhrooms, all 
well minc'd, and. to make the Farce more delicious, ’twould be 
requifite to put into it (ome Bread-crum foak’d in a little Milk ; 
binding it with two Yolks of Eggs,and adding a little chopt Par- 
fly and Chibbol. Then the Sole muft be ftuff’d with this Farce, 
and when ready to be ferv'd up, it muft be flower'd and fried 
in Lard, till it come to a fine colour. With the reft of the Farce, © 
fome {mall Andouilets are to be made and fried, flowering and 
breading them, after they have been dipt in beaten Eggs, to 
theend that the Bread may ftick to them. As for the Filers ; 
when they are larded with the Veal-fweet-breads, they muft be 
flower’d a little, and fried in the fame Lard. The Potage be- 
ing well foak’d, let it be garnifh’d with thefe Filers, as alfo with 
Veal-fweet-breads and AndouiHets ; let the Sole be fer in the - 
middle of the Potage, with a Ragoo of Lamb-fweet-breads and 
Truffles, according to the Seafon ; let all be well garnifh’d ; let 
the Potage-loaf be foak’d in good Gravy ; and Jet the whole 
Mefs be ferv'd up hot to Table. Rhea 

At another time, the Sole in the middle may be larded, and 

ice) 
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the 7d hot Fire-fhovel mutt be lightly pa(s'd over the Back, to 
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to that purpofe, after it has been {crap'd, wath’d and well wi 


pd, 


the end that the Larding-pin may have a freer Paflage: Then -_ 
it may be fried as the other Sole ; it may alfo be pur into a Ba- 
_king-pan with Bacon underneath, and be brought to acolour | 


upon the Spit, or in the Oven. : 
For Side-difhes, they may be made of Soles, with the above- 
mention’d Ragoo; garnifhing them with Filers, Andouilers and 


other Things, all brought hot to Table. 


oe : Potage of Tortoifes on Fifh-days 5) 


_ Havitig cut off the Heads and Legs of your Tortoifés, the 
Day before, fteep them in Water, to take away the Blood, and 
then let them be well boil’d in a little Pot of a proportionable 
fize, in Water, with a little Salt and Parfly, bet Butter, a 
Chibbol ftuck with Cloves, and a few fine Herbs: If you would 
have the Broth of a more exquifite relifh, add the Bones of . 
Carps or other Fifh, the Flefh of which was taken to make 
Farces. Then take out the Tortoifes, and ftrain the Broth, 
which will ferve both for the Potage and for the Ragoo: The 
Shell on the top of the Tortoifes muft be taken away, as alfo the 


Skin, referving the Flefh, which muft not be too much boil’d + 


But you muft be fure to clear it from the Gall, and keep the Shell 


to make a thin Pafte or Batter for the frying of it, as if ic were 


marinated Meat in Pafte ; this will ferve to be put in the mid- 


_ dle of the Potage. Having likewife taken fome of the Fleth of 


the Tortoife, ftew it in a Sauce-pan with a little Butter, Chibbo} 


and Parfly, and moiften the Ragoo with the fame Broth. Af- 
-terwards turn in the Roes, Truffles; Mufhrooms and other Gar- 


nitures, if you have any, with a little Cullis of Cray-fith, or 
fome other fort of Fifh, and let your Crufts be well foak'd: Ler 
fome fried Fith-Filets be alfo ready ac hand, as being very pro- 
per to garnifh the Potage: Moreover, it will be requifite to 
provide a {mall white Cullis of Pikes-flefh, to {prinkle the Po- ~ 
tage, that it may be marbled with the Ragoo ; and alfo, fome 
Cray-fith Cullis. Ar laft, you may drefs your Potage with the 
Ragoo pour’d on the top, the Filers round. about marbled with 
both the Cullifes, and the Shell that was fried, in the middle, - 
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 Potage of Tortoifes, on Flefh-days, 


Mite ts sae at 
- For this Portage, the Tortoifes muft be order as before, to 
get their Flefh, which is to be fried in Lard with fine Herbs 5 
whilft a Cullis is preparing, with a piece of Veal roafted very 
brown, which is to be pounded in a Mortar, with the Breaft of 
a Capon or Pullet, five or fix Almonds, anda piece of Bread. 
crum foak’d in good Broth: Let all be boil’d in a Stew-pan well 
feafon’d, and afterwards ftrain’d thro’ the Hair-fieve, with a « 
iece of green Lemmon. This Cullis will ferve to enrich the — 
Peeve as it lies a foaking: Then you may garnifh the fides of — 
the Difh, with Veal-fweet-breads cut into pieces, Artichoke- 
bottoms, and larded Poupzers fried brown a-part; and the Middle 
with the Shells fried till they come to a fine colour; {queezing 
in fome Lemmon-juice, when fervd up to. Table... “ 


AA Potage, with Crufts farced with Quavivers and Perches; 
with a-white Cully. “ee ve eas) 


Let your Quavivers, or Perches be boil’d in Water with Salt, 
and having taken away, the Skin, let the Flefh be minc’d very — 
fmall: Then let a Cullis be made swith fome of the fame Flefh, 
and a douzen of Almonds; pounding them with three or four 
Yolks of Eggs, if the time will.permit. Laftly, let the Hath | 
be drefs'd with good Butter and fine Herbs, and make ufe.of 
it to ftrew upon the foaked Crufts; adding fome Lemmon- 
juice, before it is brought ro Table, By hain aah sate 


Potage, with Crufts farced with Soles. 

The Hath muft be made as before, after having fried the 
Soles, with Lentils drefs'd-in the Cullis; or elfe a green Cullis 
may be prepar'd with Afparagus-tops, oom 

Potage, with Crufts farced with Pike. 
_ This Potage muft be order'd as the former, with a green 
ears and A{paragus-tops, in their Seafon, or elfe witha white 
ullis, | | 


Perche 
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| Perch-potage, with a white Calls, 


_ After having ‘well wafh'd the Perches, let them be boil’d in 
Water, with Pepper, Salt, Cloves, an Onion and Thyme, and 
afterwards neatly pickt: But one of them muft be taken to 
make a Cullis, with a few pounded Almonds and fome Yolks 
of Eggs, according to the Seafon: Let all be pounded together 
in a Mortar,' well feafon’d and ftrain’d thro’ the Hair-fieve. 
Then fome Carp-hath muft be put upon the Crufts, with the _ 
Cullis, and the whole Mefs muft be garnifh'd with fried Bread. 
sty ot ; é | 

ie Frog-potage. 


Let the Legs of your Frogs’ be cut off, and the Thigh-bones 
broken, after the Flefh has been taken away; referving the | 
thickeft to be fried : Thefe being marinated with Verjnice, § § # 
Pepper and Salt, and dipt into a thin Pafte or Batter, muft be 
fried till they come to a fine colour, to make a Border round 
‘about the Portage. ‘The reft are to be drefs'd in a Ragoo, with 
‘Roes, Mufhrooms and. other Garnitures, all drefs'd with a white 
Sauce, Laftly, the Potage muft be garnifh'd, after it has been 
swell foak'd, pouring a Cullis upon it, and {queezing in the 
JuiceofaLemmon, | : 


aa 3 Potage, with aProfitrolle-loaf. 


* + Loe at 3% BNE a 

_. Having, prepar'd a Carp-hafh drefs'd in Broth, with Butter, 
fine Herbs and a piece of green Lemmon, let it be ftew’d and 
feafon'd till ic has acquir’d a good relifh. Then cut fome Pike, 
‘or Quavivers into Collops, which are to be marinated in Ver- 
juice, with Pepper, Salt and Onion ; and, when flower'd, muft 
is fried till they come to.a fine colour ; thefe will ferve to gar- 
nifh the Portage, Afterwards .curn your Hafh upon the foaked 
Bread, fer the Profrrolle-loaf in the middle, and {queez in fome 
Lemmon-juice, as the Dith is ferving up to Table. 


Tortosfe-potage, with a Profitrolle-loaf, 


This Potage may be garnifh’d with Cray-fith, and fried Shells 
‘in the Intervals. Let a brown Cullis be made, as for Cray- 
fifh, and ler the Tortoifes be cut into Fricandoes or Collops, as 
it 


we 


it were Chickens ; with a white Cullis, and a piece of green’ 
Lemmon. As the Crufts are foaking, let fome Fifh-hath be laid 
upon them, and Roes fried brown, with fine Herbs. Afterwards 
your Tortoifes may be drefs'd, with a Loaf in the middle, and 
Lemmon-juice. | 2 


Potage a la Royale. “ 


Take Eels-flefh, with the like quantity of Mufhrooms, which 
areto be fried in natural Butter, chopt all together, and put 
into a Pot, with good Fith-broth, feafoned with Salt and a 
Faggot of Herbs. In the mean time, the Crufts being. foaked 
with the fame Fifh-broth, cover them with ‘your mincd Meat, 
and garnifh them with Carp-roes, Pike-livers, and farced Mufh— 
rooms; adding fome Slices and Juice of Lemmon, with the Juice 
of Mufhrooms and Capers, when ferved up to Table. ‘ 


_Oifter-potage. 


Tt would be requifite to fry the Oifters in burnt Butter, and 
to referve their Liquor, as it has been elfewhere obfervd: At 
the fame time, you muft alfo fry with your Oifters, fome Muth- 
rooms cut into pieces, and a little Flower, and afterwards let 
all boil in ftrained Peafe-foop, with Salt and a piece of green 
~ Lemmon: Then the Bread being foak'd in good Fith-broth, and 
the Oifters and Mufhrooms drefs'd, they may, be garnifh'd with 
Capers and Lemmon-flices, and fo ard up, after having 
pour'd the Oifter-liquor into the Porage, with the Juices of 
Mufhrooms and Lemmons, - : fying 


Potage of farced Tenches, with brown Broth. 


The Tenches muft be firft cleans'd from their Slime in hot 
Water, and their Skins entirely taken away, as the fame thing 
may be done with Soles: ‘Then prepare a Farce with the Fleth, 
alfo Muthrooms,fine Herbs, Yolks of Eggs,Salt and Nutmeg, and 
having ftuff’d them with it, as if they were whole; let them 
boil in {trained Peafe-foop, or in fome other Broth, with Butter. 
In the mean while, let Mufhrooms be fried in Butter; with 
Flower,and ftew'd in other Broth, or Liquor, feafon’d with Salt, 
Cloves, and a Bunch of Herbs. \ This Broth will ferve to foak 
the Crufts, upon which the Tenches are to be drefsid ; garnifh- 

ing 


J 


‘ing che Dith with Pativocns, Chet Carp-roes 5 as ails Nich 
‘Lemmon-juice and Slices of ‘the fame; as it is ferving up to 
‘Table. | 

‘ Farced:’ Crabs, and other Fi of the like segaehs) may alfo be 
are ‘in the fame {ors of iPotape | 


“A Pp OT-+POUR RI, or Hotch-potch. 


- ‘This Way of dreffing i is proper for Glad forts of Mear spar- 
siculai fies Ducks, young Turkeys, Leverets, @c. They ‘mutt 
firft be larded with thick Slips of Bacon, and fried in Lard to 
give them a colour: Afterwards, they are to be boil’d or ftew’d: 
in Broth, with white Wine, a Faggot of Herbs, Pepper and 
Salt : “When they are half done, let fome Mufhrooms be fried 
‘in the fame Lard, with a little Flower, and ler all be mingled; 
together, with Gravy, or an Artichoke. cullis, Andouillets, Veal- 
{weet-breads, Oifters .(if you. fhall think: fit) and Cucumbers 
marinated, according tothe Seafon. This Horch-potch, when 
neatly. dre(s’d with Mutton-gravy and enone muft be 
ree d hot to Table for a Side-dith. 


Apu i Pourrron’s 


| hsitiog iat » Directions for making the Gedivve of a Poupeton in 
ihe; Article ‘of Godivoe, under the Letter G, we have alfo.ex= 
plain’d, what is moft remarkable, with refpect to all the reft'; 
rticularly, for a Poupeton farced with young Pigeons and other 
46 rts of Fowl: So that-it only remains here to thew the manner 
of diverfifying them, when green Peafe are in feafon. 


A Poupeton, with green Peafe. 


The Dipti being. made after the ufual manner, let two or 
three Handfuls of ftrained Peafe be thrown into it, before-it is 
cover'd with its Farce, and let all be enclos'd with the Godiwoe. 
Then it muft be bak'd. dla Braife, that is to fay, between rwo 
Fires, one on the top and the other underneath, and afterwards 
put into a Dith. -Some Spoonfuls of Peafe may, alfo be added, 
before i itis brought hot to habla ts 
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A Poupeton for Fifh-days, 


- Take the Fleth of Carps and Pike, and let a well feafon’d 
Godivoe be made of it, with Bread-crum or Flower ; all being 
well chopt together : To thefe you may add an Egg or two, if 
it be not in Lent ;. thaping your Poupeton, as the former, and 
laying fome Sole-Filets, or others in the middle, which are to 
bedrefs'd with fweet Butter and all forts of good Garnitures. 
A fine Artichoke-bottom muft likewife be fet in the middle, af- 
ter the Ragoo and Fith-Filers, and the Pouperon is to be quite. 
fill’d up with the Ragoo-fauce. Afterwards, let all be coves'd 
with your Godivoe or Farce, and bak’d or ftew’d between twa 
gentle Fires. When ‘it is ready , it muft be turn’d inro a Dif 
upfide downwards, and ferv'd up with Lemmon-juice, | 


POUPIET S$. bs 
© To make Poupiers it will be requifite to provide fome Bards, 
or thin Slices of Bacon that are fomewhat long, but not too 
broad, according to the thicknefs you would have the Poupiers 
to be of, with as many Veal-ftakes ; which, when well beaten, 
muft be laid upon every Bard. Inthe mean while, having pre- 
par'd a good Farce feafon’d with a Clove of Garlick and other — 
Ingredients, let as much of it as you fhall think fit, be put upon 
the Stakes or Slices, and then let them be clofe roll’dup.  Af- 
terwards they muft be piere'd with a fmall Iron-Spit, and roaft- 
ed wrapt up in Paper. When they are almoft ready, the Paper 
is to be taken away, in order to bread them, and give them a 
fine colour. Thefle Poupiets may ferve either for a particular 
Dith, or for Out-works, or only to garnifi other Meffes. “They 
are alfo fometimes drefs'd in a Ragoo, as Fricandoes, witha 
piece of Lemmon, as they are ftewing, ‘and fome Juice of the 
fame, as they are ferving up to Table. : | | 


Larded Poupiets. 


Larded Poupiers are likewife prepat’d upon occafion, and fri. — 
ed bfown, with pieces of Truffles, Morilles, and good Gravy, 
ora little Cullis to enrich them ; fqueezing in fome Lemmon- 
juice, when ready to be brought to Table. sede | 
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PuppiINncs 


There are two forts of Hogs-puddings, v7z. white and black; ; 
and both are ufiially ferv’d up among the Side-difhes: The 


former is moft delicious, and may be made thus, wy 
To make white Puddings. 


Having foafted a young Turkey, and alfo a Capon (if a 
ae quantity of Pudding be requited) take the Breafts of thofe 
Fowls, and let them be well minc’d: Then cut fome Leaf-fat 
taken out of a Hog’s Belly, very {mall, and put all intoa Stews 
pan, with a litle chopt Onion, that was fried in it before, and 
a few fine Herbs of all forts, except Parfly : Seafon thefe Ingre- 
dients with the ordinat'y Spices, and pour in as much Milk, ‘as 
you fhall judge needfull: Eet chem alfo boil together, for a 
while, and then having drawn back the Stew-pan, add two or 
three Whites of Eggs whipt, taking care that the Farce be not 
too liquid, Afterwards, the Puddings may be made with the 
bee ep Guts, and as they are filling, they muft be prickt a 

ittle, to let out the Wind : They muft alfo be {calded in a little 
Water and Milk, with fome Slices of Onion, and when taken 
out, left to cool upona clean Napkin. In order to ferve them — 
up, they muft be broil’d upon Paper, overa gentle Fire, left. 
they fhould break; putting to them a little Lard or other Fat ; 
and, when ready, they muft be brought hot to Table, mS 


To make black Puddings. 


~ Let fome Hogs-blood that is not coagulated be put into a 
Stew-pan, with a little Milk, and a Spoouful of fat Broth, to 
render it more delicious, and let fome Leaf-fat out of the Hog’s. 

Belly be cut into {mall pieces, and mingled with chopt Partly, 
Chibbol, and all forts of fine Herbs, which are to be fried 

in fome of the fame Fat : ‘Then let them all be turn’‘d into the 

fame Sauce-pan, and feafon’d with beaten Spices, In the mean 

time, a Pot or Ketrle is to be hang’d over the Fire, with boil- 

ing Water, and the Stew-pan containing the Blood mutt be fet 

in it, to be kept hor; ftirring it neverthelefs, continually, to 
hinder it from fticking tothe bottom. As foon as you percieve 

all to have acquir'd a good Relifh, the Puddings may be wae | 
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of what thicknefs, or length, you fhall think fit, and fealded in 

Water; but as they are {calding, let them be prickt with a Pin: 
Tf nothing comes out but Fat, ’tis a Sign that they are fufficient- 

— ly parboil’d ; fo that they may be nearly taken our, and when 

old, they muft be broil’'d upon ‘a Grid-iron, as occafion re- 

quires, in order to be ferv’'d up hot, as before. | 


Other forts of Puddings. 


- Puddings may be’ alfo made of the Livers of Capons and 

Calves: For the former, let a quarter of a Pound of Hogs- 
leaf-fat be chopt fmall, with a Pound of the Livers, and as, 
much of the Flefh of Capons, and let all be well feafon’d with 
fine Herbs, Chibbols, Pepper, Salt, Nutmeg, beaten Cloves, 
Cinnamon, fix Yolks of raw Eggs, and two ae of Cream. 
Then fill up the Guts of a Hog, Sheep, or Lamb, and boil your 
Puddings in Milk, with Salt, green Lemmon and Bay-leaves = 
They mutt be broil’d in the fame manner as the former, and 
~ ferv'd up with Orange-juice. For the other fort of Pudding, 
you are to mince a Calves-liver, and pound it ina Mortar, with. 
Hogs-fat,to the quantity of one third parr; which muft likewife 
be cut into {mall {quare pieces: Let this Mixture be feafon’d, as 
before, and ftuff’d into Hogs or Calves-guts. Thefe Puddings 

muft be {calded in white Wine, with Salt and a few Bay-leaves, 
over a gentle Fire, and left to cool in their own Liquor, to be 

broil’ d and order‘d as the others. 


P03 a eB oes 


We have already produc’d a Side-difh of fat Pullets drefs’d_ 
with Olives, which may alfo be made in like manner, with 
_ other forts of Fowls, and fhall here fubjoyn fome other particu- 

Jar Difhes of Pullets, no lefs remarkable and delicious. ; 


~ Large fat Pullets drefPd after the Englifh Way. 


A Farce is to be firft prepar'd, with Bacon, Calves-udder, 
Veal-{weet-breads, and a little Marrow; asalfo, Truffles, Mufh- 
rooms, Artichoke-bottoms, Capers, and a little Garlick; all 
{calded,minc‘d and well feafon’d. The Pullets,being ftuff’d in the 
Body with this Farce, and well tied up, with a good Slice of Ba- 
con on their Breafts, muft be roafted, wrapt up in Paper; Then 

| they, 
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they may be drefs'd with a little Sauce, made of Truffles, Muth- — 
rooms, Anchovies, a few Capers and Veal-gravy ; all chopt 
fmall, ftew’d and well foak’d. A little Cullis muft alfobead- 
ded, and the Juice of an Orange {queezd in, when the Difh is 


ready to be ferv'd up to T: able. 
Fat Pullets farced upon the Bones, with Cream. 


 ~ After having roafted large fat Pullets, let the Fleth of their _ 
Breafts be well minc’d, with boil’d Bacon, a piece -of drefs’d 
~Gammon, a few Mufhrooms, Truffles, Chibbols, Parfly, and 
the Crum of a Loaf fteept in Cream, after it has been foak’d a 
Tittle at the Fire; to all thefe, when chopt very fmall,fome Yolks 
of Eggs are alfo to be added, - Afterwards, having ftuff‘d your 
Pullets upon the Bones with this Farce, fet them in order ina © 
Difh or Baking-pan,and bread them neatly on the top: ‘Then let 
fome whipt Whites of Eggs be putto them, and let them be — 
brought to a colour in the Oven. If you have fome of this 
Farce to fpare, and if any Legs or Wings of Pullets, or Chickens 
are ar hand, they may be ftuff'd with it, and thefe will ferve to 
garnifh your Difh. A fmall Ragoo (if you pleafe) may alfo be 
made for the Pullets, of Mufhrooms, and Capons-livers drefs'd 
in Cream, to be put underneath. 


Fat Pullets dref’d i \a Sainte Menehout. 


Let your Pullets be trufs’d for boiling, and flit in the hinder 
att: Then fpread them upon the Table,or Dreffer; break their 
Paes and take away thofe of the Legs: Then they muft be 
ftew'd in a Sauce-pan, with a great deal of good Lard, a little © 
Parfly, Chibbol, and other feafoning Ingredients, — Afterwards, 
leaving them in the fame Pan, let them be cover’d with fome 
Bards, or thin Slices of Bacon, and fer between two Fires, vz. 
one on the Lid, and the other underneath; taking care that they 
be not too quick. Some Slices of Onions muft. alfo be put to 
them ; and, as {oon as they are ready, they may be neatly bread- 
ed, put into an Oven for a while, to give them a colour, and 
ervd up hot, with a Ramolade-Sauce underneath ; if you fhali 


% 


think fit. 
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“Another Side-difh of fat Pullets in Filets. 


Having caus’d large fat Pullets to be roafted, let-the Filets 
and all the Flefh be nearly taken away : Then let thofe Filess be 
clear'd from the Fat, and laid in the bottom of a Dith ; whilft 
the follawing Sauce is preparing for them: Let fome Parfly be 
chopt, with a little Chibbol, Capers and Garlick and let all, 
when well feafon’d, be put into a Stew-pan, with a little Oil 
and Vinegar: They muft be well temper’d together, {queezing 
in the Juice of a Lemmon ; bur the Sauce muft not be fet upon 
the Fire. When it is ready, it may be pourd into the Dith, 
that contains the Pullet-Fr/ers, which are to be ferv'd up cold to 


Table. 
A fat Pullet accompanied with a delicious Farce. 


Take a large fat Pullet or Capon, or fome other Fowl of the 
- like narure,as a Pheafant or Wood-cock : Slit it along the Back, 
and cut out ali the Bones that you can come at in the infide, 
Then let a Farce be made of delicious Meats, vz. the Fleth 
ef young Pigeons, fmall Chickens, Snipes, Mauviettes, &c. and 
a little well feafon’d Ragoo incorporated with it. The Pullets, | 
when ftuff'd with this Farce, muft be neatly fow'd up again, an 
leafurely ftew’d between two gentle Fires, in a Pot that is well 
ftopt, with thin Slices of Bacon, Beef-ftakes, a piece of green 
Lemmon, a Bunch of Herbs, and all forts of Spice. When it 
_is ready, it muft be drefs'd upon the Back, and put into a Ra- 
~ goo of Mufhrooms, Veal-{weet-breads, Truffles and Artichoke- 
bottoms, all well feafond. ‘The Difh may be fet out, with 
marinated Pigeons, or fome other convenient Garnitures. 


Large fat Pullets dred with Gammon-fauce, or otherwife, 


When your Pullets are roafted, let a Gammon-fauce be made 
for them, with Capers and a thickening Liquor; adding fome 
Lemmon-juice, before they are feton the Table. Ar another 
time, they may be drefs’d in a Ragoo with Truffles, or a la Sain- 
garaz, or with a Cray-fith Cullis, or elfe they may be bak’d, or 
ftew'd between two Fires, as many other Thing, = == 
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| Cy may be bak’d 4 /a Brazfe, that is to fay, between two 
: Fires, and drefs'd in a Ragoo. Orherwife they may be 

ferv'd up in ahor Pie, fuch as that of Partridges, defcrib’d in 
the firft Article of Pies under the Letter P. They may alfo be 
otder'd feveral Ways in a Potage, and a Bisk of Quails has been 
elfewhere explain‘d in the Article of Bisks: Ler us now produce 
fome other Methods of dreffing this fort of Fowls. ihe 


A Side-difh of Quails dref’d ala Braife and in a Ragoo: 
; sik : f 


For Quails bak’d or ftew'd @ /a Braifé, or between two Fires, 
“us requifite only to follow the Directions {pecified in the third 
Article of Pigeons, and to prepare a Ragoo for them, of Lambs- 
{weet-breads drefs'd in white Sauce, with Mufhrooms, Truffles 

aoe Cocks-combs. The Quails being put into this Ragoo, a - 
little before they are fery’d up, the Yolk of an Egg, or two, | 
and fome Milk-cream, may betemper'd with ir. 
_. The other fort of Ragoo is made, by flitting the Quails into 
halves, without feparating them, and frying them in Lard, fea- 
fon’d with a Faggot of Herbs, Pepper, Salt, Nutmeg, three or 
four Mufhrooms and a little Flower ; adding fome Mutton-gra- 
vy and Lemmon-juice, at the Inftant of ferving them upto Table. 


Quail-potages, 


If you would have your Quails ftuff'd, a Farce may be made 
for that purpofe, with Capons-breafts and Beef-marrow ; fea- 
fon’d with a little Pepper, Salt, Nutmeg, and the Yolks of | 
saw Eggs. Ler them boil in an Earthen Pot or otherwife, with - 
a Bunch of Herbs and good Broth, fuch as is defcrib’d in the 
firftt Article of Broth: Then ftrain two boil’d Artichoke-bot- 
toms;thro’ the Hair-fieve, with fix Yolks of Eggs and fome of 
the Quail-broth, and let all be ew’d upon the hot Embers, 
-When the Crufts are fufficiently foak’d, drefs your Quails, and 
pour the Cullis upon them; they may alfo be fare’d with Truf- 
fies. The Dith muft be garnifh’d with Artichoke-bottoms, Mut- 
gon-gravy and Mufhroom-juice. | 
TE | Q4 | Ano- 
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Another fort of Quail-potage is made with a brown Cullis, 
without farcing, only ftewing them ina proper Broth with a — 
piece of Veal, and preparing the Cullis, witha piece of a Beef- 
Filet pounded with Bread-chippings. “This Potage is to be gar- 
nifh’d with Mufhrooms and Truffles, and fome Lemmon-juice — 
mutt be {queez’d in, when brought to Table. 
-. A-Potage of Quails may likewife be‘ferv’d up with Roots — 
and 4 /a Reine,as it appears from the feventh and eighth Articles — 
of Potages and elfewhere: Alfo a Quail-potage in form of an— 
Oil, another fort with {weer Bafil, as that of Pigeons; ‘others 
with Mufhrooms and otherwife : Sothat due meafures may be 
taken, upon occafion, from the like Species, which may be eafily 
found by means of the General Table. 
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*\ Quavivers may be fried, and put into a Ragoo made of Mo- 
~ . +villes; Moufferons, commen Mufhrooms and Artichoke-bottoms, 
‘and garnifh’d with what you fhall think fi. They may alfo be 
broil’d upon the Grid-iron, and drefs’d with a Sauce of Capers 
and Anchovies. — | ia 
As for Quavivets in Filets, with Cucumbers and Moufferons, 
let them be boil’d ina Court-bouillon, and cut as the Perches and 
‘Soles that are fo drefs'd, according to the Inftru¢tions given in 
the third Article of Soles.. See alfo that of Perches, for Quaviver- 
-Filets, with white Sauce, which are prepar'd after the fame 
manner, and maybe otherwife ferv'd up, with Capers. - > 
Quavivers are likewife putinto a Fricaffy of Chickens, or a 
Hath may be made of them, with chopt Anchovies and whole 
Capers, all well feafon'd, garnifhd with Crufts of fried Bread, 
rot. Res with Lemmon-juice, as they are ferving up to 
able. nk be ei . 


R. 
RaABBET $s. 


FR Abbets may be pnt into a ftanding Pie, in order to be ferv’d 

up cold among the Intermeffes, as it has been already in- 
timated in the laft Article of Pies ; or a hot Pie may be made 
ef them fos a Side-dith, in this manner, eet So 
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ee 1A Rabber-pie to be ferved up hot. 


~ Let the Rabbets be larded, and put into a Pie made of beaten 

Pafte, feafon’d with Pepper, Salt, Nutmeg, Cloves, pounded 
Lard, a Bay-leaf or two, and a Shalot. After having wath’d 
the Pie over, let it be bak’d for the {pace of two Hours, and let 
fome Orange or Lemmon-juice be fqueez’d in, when brought 


to Table, ae : 
_—--Rabbers and young Rabbets in Cafferole. 


~ Cut your Rabbets into quarters, lard them with thick Slips . 
of Bacon; and, after they have been fried, ftew them in an ~ 
earthen Pan with Broth, a Glafs'of white Wine, a Bunch 
of Herbs, Pepper, Salt, fried Flower and Orange. 


Rabbets dref'd with white and brown Sauce. 


After having cut the Rabbets into quarters, flic their Heads, 
and fried them in Lard, as before; let them be ftew’d in an 
earthen Pot, with Broth, white Wine, Pepper, Salr, Nutmeg — 
and green Lemmon. Ler a little fried Flower be put to thofe 
that are to be drefsd with brown Sauce; and for the others, ler 
white Sauce be made, with the Yolks of Eggs, as upon other 
occafions. 4 day , ’ 


_ Rabbets in a Tourte, or Pan-pie, and otherwife, 


Large fat Rabbets and young Rabbets may likewife be put 
into a Tourte, or Pan-pie; cutting them into pieces, which are to 
be fried in Lard, with a little Flower, fine Herbs, young Chib- 
bols, Pepper, Salt, Nutmeg, and a little Broth. When they 
ate cold, ler your Pie be made of them, with fine Pafte: ad- _ 
ding fome Morilles, Truffles and pounded Lard, and covering — 
all with a Lid of the fame Pafte: Let it be bak’d an Hour and 
half ; and, when ic is half done, pour in the Sauce‘in ‘which 
the Rabbets were drefs'd, as alfo, fome Orange-juice,. as it is 
ferving up to Table. COD. ee ¥ | 

At another time, when the Rabbets are roafted, they may 
be cut into halyes, and drefs'd with a good Gammon-fauce. 


Young 
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Young Rabbets drefd ala Saingaraz. 


_The Rabbets being neatly larded and roafted, fome beateri) 
Slices of Gammon are to be fried in Lard, with a little Flower, 
a Faggot of fine Herbs, and fome good Gravy that is not Salt: 
A few Drops of Vinegar are alfo to be added, and the Sauce 
may bethicken’d with a little Bread-cullis, Then let the Rab- 
bets be cut into quarters, and drefsd in a Difh or Plate ; poura 
ing the Sauce upon them, with Slices of Gammon, in order to 
be ferv’d up hot, afterthey have been well clear’d from the Far. 

Large fat Pullets may be likewife drefs'd, @ /a Saingaraz ; as 
alfo, Chickens and Pigeons, except that they muft not be cut 
into quarters. fk: : 


RAMEQUINS. 


To make Cheefe-Ramequins ; a Farce is to be prepat’d of the’ 
fame fort as that before defcrib'd for Cheefe-cakes, only adding 
a little pounded Parfly, and, if you pleafe, fome Yeft to render 
them lighter. Then let fome Bread-crum be cur into {mall 
fquare pieces, with the point of a Knife ; and ler a little of this” 
Farce be put upon every one of thofe Slices: But it would be” 
requifite to dip your Knife into a whipt Egg, to hinder the” 
Farce from fticking to it; fo as the Rameguins may be made. 
of a round or {quare Figure: They are to be bak'd ina Pic= 
pan, with a little Butter underneath; and care muft be taken, 
that they be not too much colour’d. Thefe Ramegquins will ferve 
to garnifh Peafe in Cream, or any thing elfe that you fhall think” 
fit, and may even be fet among the Out-works of Intermeffes. 

A piece of refined Cheefe may alfo be taken, with a Lump, 
of Butter, as much Flower as you can get up between your 
Fingers at twice, three Yolks of Eggs, a lirtle Pepper and Lem-— 
mon-juice. When the whole Mixture or Farce is well pound- 
ed together, let it be fpread upon a Plate, and bak'd under the 
Lid of a Pie-pan, with Fire on the top; taking care that it dg 
not burn. | : 


RirssoLles 
Riffoles are proper for the Intermeffes, and, to render them 


more delicious, ought to be made with Capons-breafts, As for 
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he reft, they may 
ame manner as the Bouilans, {pecified under the Letter B ; 
mut they muft be well fried and brought to a fine colour. 

_ They may alfo be made on Days of Abftinence, of a deli- 
jous Fith-farce, and eyen of Moufferons and Spinage, for the 
¢ntertainments with Roots. As for the Moufferons, they muft 


e drefs'd before, with Butter, fine Herbs, Spice, the Juice of 


. Lemmon, and a little fried Flower: And the Spinage being 
oil’d , muft be chopt fmall, and feafon’d with Salt, Sugar, 


“innamon and Lemmon-peel pounded or rafped. Thefe Ri/- 


ales muft be bak’d in an Oven, and ferv'd up with Sugar and 
weet Water. fe ae i 


RoOoacweEs. 
‘A Side-difh of marinated Roaches. 
The Roaches, being firft marinated in Oil, with Wine, Lem- 


non-juice, and the ufual feafoning Ingredients, let them be — 


well breaded, and gently bak’d in an Oven, till they come to 
\ fine colour ; Afterwards they muft be neatly drefsd in a Dith, 
ind garnifh’d with fried Bread and Parfly. Ee ale 


Roaches dred in a Ragoo, and foveral other Ways. 


Another Ragoo may be made of Roaches, broiling them : 
ypon the Grid-iron, after they haye been foak’d in Butters _ 


whilft the Livers are fried with a little Butter; in order to be 
pounded, and ftrain’d thro’ the Hair-fieve. Let this Cullis be 
gourd upon the Roaches, when feafon’d with white Pepper, 
salt, and Orange or i hl ; rubbing the Dith or Plate, 
sefore it is dre{sd, with a Shalor or Clove of Garlick. 


f d 


Roaches may alfo be farced, as well as many other forts of 


Fith ; otherwife they may be drefs'd in Cafferole, or put into a 
Pie; for which laft, fee the fifteenth Article of Pies, 


ROASTCM EATS. 


Altho’ there feems to be little or no difficulty, as to what re- 
lates to the Roaft-meats; neverthele{s it would be expedient to 
ive fome accountof them; that is to fay,not to fhew the Degree 
of Heat, or the Time that is requifite for the roafting of every 
; parti« 


JAS YRS 3 Siew 
Nese! yeahs age tse 
eA i dl § % 

1 


c 
Bees yeh i, i 


be feafon’d and order’d almoft after the 
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particular Joint of Meat, or Fowl; becaufe thofe Circumftances 
‘may be fufficiently difcern'd by the Eye, and may be regulated 
according to the Thicknefs, or Nature of the Meats: But only 
to explain rhe Manner of Dreffing, or Preparing them before 
they are fpicted, and the Sauces which are moft proper for 
them. For example: — ee 

Large Quails and young Quails muft be drawn and eaten 
barded, with Pepper; or they may be larded, and ferv'd up 
with Orange. Fee a ae oP 

Pheafants and Pheafant-powts ought to be well pickt and 
drawn : They are ufually Iarded with thin Slips of Bacon, and 
eaten with Verjuice, Pepper and Salt, or with Orange. 

Large fat Partridges and young Partridges are ferv'd up in 
the fame manner, as well as Wood-hens. 

Wood-cocks and Snipes muft not be drawn, but only larded 
with very {mall Slips of Bacon: As they are roafting, a Sauce’ 
- isto be prepar'd for them, with Orange, white Pepper, Salt, 
. and a young Chibbol. yee ae 

- Plovers are drefs'd and eaten, after the fame manner. 

Turkeys and Turkey-powts muft be bafted, as they are 
roafting, with a little Vinegar, Salt, Chibbols, and white Pep- 

er. 

Ring-doves, or Woed-pigeons, and young Fowls of that fort, 
“may be fervd up with Verjuice and the entire Grapes, or 
Orange, or elfe in Rofe-vinegar, with white Pepper and Salt. 

Turtle-doves are ufually orderd in the fame manner: Thef 
muft be drawn and larded with thin Slips of Bacon, as the for- 
mer; as well as Bifets, which are a kind of Stock-doves, or 
Wood-pigeons. | | 
~ Ducks, Teals, and other forts of Water-fowl, ought to be 
drawn and {pitted without larding. When they are half-roaft- 
ed, they may be bafted with Lard; and eaten all over bloody, 
with white Pepper, Salt and Orange-juice, or a natural Pepper 
and Vinegar-fauce. As for Barn-door Ducks, they may be. 
larded with fome Rows of Bacon, and roafted fomewhat lon- 
ger than the others. 

Geefe, both wild and tame, muft be drawn, but not larded ; 
if they are fat: They are to be bafted with Lard, and eaten 
with Pepper and Vinegar, or with Salt and Orange. | 

Let green Geefe be drawn and barded; whilft a Farce is 

reparing for them, with the Livers, Bacon, chopt Herbs, young 
Chibbols, Pepper, Salt and Nutmeg ; to which may be added, 
3 Say, Mut 
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Ih ‘Murron-gravy and Lemmon-juice, when Bae to be ferv'd up 
to Table: Or elfe they may be eaten with Verjuice and the 
~ entire Grapes, or with Vinegar, Pepper and Salt. 
__ Thrufhes muft be bafted, and ftew'd with Bread and Salt, in _ 
order to be eaten, with Verjuice, Pepper, and a little Orange» — 
juice ; after having rubb‘d the Dith, with a Shalot. ie 
_ Larks are ferv'd up inthe fame manner, except that a little 
Sage may be put into the Sauce. 
Fat Capons ought to be drawn and barded ; putting into the 
Body, an Onion ftuck with Cloves, with Salt and white Pep- 
per: When they are ready, take off the Bards, or Slices of. Ba- 
con, bread them, and let them be eaten with Creffes {calded in 
Vinegar, with Salt ; or elfe with Orange and Salt, or with Oi- 
fters ftew’d in the Dripping. As for the other Capons, they 
may be larded with {mall Slips of Bacon, and ferv'd up after 
“the fame mannet as the others, as well as large fat Pullets. | 
Ortolans muft be drawn, and roafted on a {mall Spit, and ba- 
 fted with a little Lard: Then they may be covert'd or ftrew’d - 
with Bread and Salt, and eaten with Salt and Orange. 

Mauviettes ought not to be drawn, but larded with thin Slips 
of Bacon; leaving the Feet. Then having made a Sauce of 

_ the Deppine, with Verjuice and Grapes, white Pepper and Salt, 
let them be eaten with Salt and Orange. | 

_ Beccafigo’s require only to be well pickt, after having cut | 
off their Heads and Feet: Then they are to be roafted on a 
little Spit, and ftrew’d with grated Bread and Salt ; in order to 

_ be eaten with Orange, or with Verjuice with the Grapes entire 
and white oad | 

Hares and Leveretsoughtto be imbru'd with their own Blood, 
and larded with thin Slips of Bacon : They are ufually eaten — 
with Pepper and Vinegar, or with {weet Sauce made of Sugar, 

Cinnamon, Pepper, Wine and Vinegar. : 
Large Rabbets and young ones are eaten with Water, white. 
_ Pepper and Salt, or with Orange. | has 

Lamb and Kid mutt be parboil’d in Water, or broil’d a little 
upon the Coals, and larded with thin Slips of Bacon. Then 
they may be eaten, with green Sauce, or with Orange, white 
Pepper and Salt, or with Rofe-vinegar. 

A fucking Pig ought to be well fcalded in Water, taking out . 
the Entrails, and putting into the Belly fome Pepper, Salt, Chib- 
bols and a Lump of pounded Lard: When it is almoft roafted, 
let it be findg’d and bafted with Water and Salt. It may be ea- 

- sn with white Pepper, Salt and Orange, | A 
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A young Wild Boar may be larded with thin ie of Bacon, 
- without cutting off the Head or Feet, and when well roafted, 
may be eaten with Pepper and Vinegar, or with Orange, Sale 
ahd reppete . | | E 
Anold Wild Boar muft be drefs'd after the fame manner, and 
ferv'd up with Pepper and Vinegar, or Robert-Sauce. = 
A Roe-buck muft likewife be larded with fmall Slips of Ba- 
con, and as itis roafting, a Sauce muft be prepar‘d for it, with 
Onions ftied in Lard, and afterwards ftrain’d thro’ the Hair- 
fieve, with Vinegar, a little Broth, white Pepper and Salt; of 
it may be drefs'd with {weet Sauce. te 
A Joint of a Srag or Hind ought to be larded with thin Slips 
of Bacon, and eaten with Pepper and Vinegar. i. 
Fallow Deer and Fawns mutt be larded in the fame manner, 
as they are roafting, bafted with a Liquor made of Vinegar, 
green Lemmon, a Bunch of Herbs, Pepper and Salt. ‘They are 
alfo eaten with Pepper and Vinegar. 


_ Other Sauces proper for the Roast-meats. 


_ Sauce made of Duck-gravy. 
Wood-cock Sauce. . | 
__ Sauce of Gravy of a Leg of Murton, with a Shalot, 
Sauce of Veal-gravy, with Orange. : 
Sauce of Veal-gravy, with a Shalot. 
Sauce of chopt Truffles and fine Herbs. 
Sauce of raw Gammon and Oifters. 
- Sauce of Onion and Veal-gravy. : 
Sauce of a Partridge-cullis and Capers, 
Sauce of Anchovies and Shalots. ne ae 
Sauce of Oil and Muftard, after the Spanifh Way. 
Sauce of young Chibbols, fried brown. 
Sauce of Verjuice with the entire Grapes and Veal-gravy. 
_- Sauce of freth Moufferons chopt. 
Poor Man’s Sauce, with Garlick, 
Poor Man’s Sauce, with Oil. : 
Sauce of Gravy of a fhort Rib of Beef, with Garlick: 
. Sauce of Fennel and green Goofeberries. . 
- Sauce of green Oifters and minc'd Gammon. 
Ring-dove Sauce, with Pomegranate. 
_ Sauce with Capons-livers. 
Sauce of green Corn. . 
Sauce of new Verjuice, with a Shalor, | ~ Mas 


a 
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> Many other forts of Sauces may be found in their proper pla- 
ae the means of the General Table of the Meffes, at the 
end of this Volume. dies Pee phase i, 
: | Ror-BucKsS 

To dref a Roe-buck. 


‘When it is larded with thin Slips of Bacon and roafted, it may 
be eaten with natural {weet Sauce ; or with Sweet-four Sauce ; 
or with a natural Pepper and Vinegar-fauce : Or elfe the Spleen 
of the Roe-buck may be fried in Lard, with an Onion; after- 
wards pounded in a Mortar, and ftrain’d thro’ the Hair-fieve, 
with Mincontbriivy, the Juice of a Lemmon and Muthrooms,and 
white Pepper. | | | 


: Other Ways of dreffing a Roe-buck. 


Ler the Flefh of your Roe-buck be larded with thick Slips of 
Bacon, and fried for fome time in Lard. Then Stew it in a 
Sauce-pan, with Beef-broth or Water, feafon'd, with Pepper, — 
Salt, Bay-leaves, Nutmeg, and a Faggot of Herbs ; adding alfo 
a Glafs of white Wine, and a piece of green Letnmon. ’ Let the 
Sauce be thicken'd with fried Flower, and fetv'd up with Lem- 
mon-juice and Capers. : 

This fort of Meat, after it has been larded with thick Slips of 
Bacon, and drefs'd as before, may be left to cool in its own 
Broth, and brought to Table, upon a Napkin, with Slices of 
Lemmon, and Creffes boil'd in Vinegar and Sale. 


f 
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Take part of a Fillet of Veal with Beef-fewet, and mince 
thetn very {mall as ic were a Godivoe, adding two Eggs with 
the Whites and fome Salt: Then having prepard a piece of a 
Leg of Mutton, or of Veal, ora Veal-caul, ftrew it with Par- 
fly, and pur feven or eight Slices of Lemmon in the Intervals : 
You muft alfo provide a Calve’s Tongue, or a Sheep's Tongue 
boil’d,to be cut into {mall thin Slices, with little Bards of Bacon, 
Let your Godivee be {pread over all, with Parfly, Pepper-and Salt 
onthe top; and ler all be roll’d up together and bound, ‘in order 
to be ftew'd as it- were in a good Court-bouillon, with one piece, 
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‘or feveral Slices of Bacon. Let the whole Mefs be fery'd up a- 
mong the Out-works or for a Side-difh, after having garnith’'d 
it, with whatfoever you fhall judgerequifite. = = 

See alfo the Article of Beef-/takes roll'd up, under the Letter B. 
and that of Poupiets, under P. ¥ | 
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Several Ways of drefing Salon. 


FR Salmon may be put into a Ragoo, made brown, as it 
= éwere Fricandoes, with Veal-fweet-breads, Truffles and Mufh- 
rooms ; adding good Broth or Beef-gravy, as it is ftewing, and 
fome Lemmon-juice, before it isfervd upto Table. The fol- 
lowing Directioris for the Trout may alfo be obfervd ; or elfe 
your Salmon, larded with middle-fizd Slips of Bacon and well 
f{eafon'd, may be roafted by a gentle Fire, bafting ir with white 
Wine and Verjuice, and putting a Faggot of fine Herbs witha 
piece of green Lemmon into the Sauce. You.muft alfo temper 
with the Dripping, fome Oifters, boiled Mufhrooms, Capers, 
fried Flower and the Liver of the Salmon, adding fome white 
Pepper and Lemmon-juice, when the Difh is ready to be fery'd 
up, among the Intermeffes. : Peey 


AT ail-piece of Salnaon in Cafferole. 


See the Inftructions before given for the dreffing of a Cod- 
‘fifh-rail in the fecond Article of Cod-fifh, under the Letter C. 
and having farc’d your Tail-piece of Salmon in the fame man- 
ner, let it be breaded, and bak’d in an Oven, with white Wine, 
Salt, Chibbol, Thyme, a Bay-léaf or two, and Lemmon-peel. 
When it is ready, pour a Ragoo-upon it, and garnith it with 
what you pleafe. et, : | 


Salmon in a Ragoo, 


Take a Joll or any other piece of Salmon, and having cut it 
into Slices, let ic be bak’d in a cover'd Dith fet into the Oven, 
witha little Wine, Verjuice, Pepper, Salt, Cloves, a Bunch of 
fine Herbs, Nutmeg, Bay-leavyes, green Lemmon/and a little 

| Fifh- 
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-Fith-broth. In thésmean time, having prepar’d a good Ragoo 


_-mon-juice. | | 
Salmon dref’d with fweet Sauce. 


Having cut your Salmon into Slices and flower’d them, let 
_ them be fried in refined Butter: Then, foaking them a lirrle 
_ while in afweer Sauce made of red Wine, Sugar, Pepper, Salt, 

_ Cloves, Cinnamon, and green Lemmon, let them be fery'd up, 
with fuch Garniture as you fhall think fir. , 
__ For the Salmon-faller, fee Pag. 41. and for a Salmon-pie, the 

Letter P. , ee 


Sep ecto: Nee ee) 10 -bes 


_ The Sal/picon is a Ragoo ufually made for large Joints of 
Beef, Veal, or Mutton, which are to be ferwd up roafted, for — 
the principal Side-difhes. ‘To that purpofe, having provided 
Cucumbers,. boil’d Gammon, Capons-livers, the Fé/ers of a fat _ 
Pullet, Truffles, Mufhrooms, and Artichoke-bottoms, let all be 
cut into fmall fquare pieces: But the Cucumbers, being taken — 
_a-part, muft be fried in Lard, and well clear’d from the Far, _ 
throwing in a little Flower: Afterwards, having fried them again 
a little while, they muft.be put to the reft of the above-mention’d 
Ingredients, with good Gravy ; and all muft be boil’d or ftew’d 
together. If you have any Gammon-effence, put in one Spoonful 
of it; and,tothicken the Sauce,prepare a good Cullis,to be fprink+ 
led at Jaft witha little Vinegar: In the mean while, a Hole being 
_ made in a fhort Rib of Beef, or in the Leg of a Quarter of Veal,all 
that Meat muft be taken away,which will ferve for other Farces, 
__ and the Ragoo even now defcrib’d,muft be fubftituted in its rooin, 
A Salpicon may alfo be ferv'd up feparately for a Side-difh, 


Sanvditines, feDass, 
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To make Saufages, let fome Pork and Leaf-fat out of the — 
Hog’s Belly be chopr fmall, well feafon’d, and mixt with a 


litcle Patfly, other fine Herbs and a Shalot, If you would have | 
a: R them 
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them more delicious than ordinary ; it will be requifite alfo to 
mince the Breafts of Capons, or fat Pullets, with a little raw 
Gammon and Anis, in the fame manner as for white Hogs- 
puddings. When the whole Mixture is well order’d and fea- 
~ fon’d’, adding a litle Gammon-effence , it may be bound with 
the Yolk of an Egg. Afterwards, having provided Sheeps-guts 
thatare well cleans'd, according to the thicknefs that you would 
have your Saufages to be of, they may be made of a convenient 
length, and broil’d upon Paper, or fried ; in order to be ferv'd 
up to Table. 3 

The fame Compound or Farce may alfo be wrapt up in a 
Veal-caul and drefs’d as Capons-livers in a Caul ; for which fee 
the Article of Lzvers under the Letter L. 
 Veal-faufages are made in the fame manner, after having 
minc’d part of a Fillet of Veal, with half as much Bacon, fea- 
fon’d with Pepper, Salt, Nutmeg and fine Herbs chopt very 
{mall. They may alfo be broil’d upon the Grid-iron, with thick 
~ Paper underneath, and ferv’d up with Muftard, as the for- 
mer, among the Side-difhes. 


Royal Sauciffons, or thick Sanfages. 


Having provided fome Flefh of Partridges and of a fat Pul- 
’ Yet or Capon, a little Gammon and other Bacon, and a piece of 
a Leg of Veal, allraw, with Parfly and Chibbols, let them be 
well chopt with Mufhrooms and Truffles, and feafon’d with Pep- 
per, Salt, beaten Spice, and a Clove of Garlick ; adding alfo 
-tw6 whole Eggs, three or four Yolks and a little Milk-cream, 
hen roll up this Farce into thick pieces, according to the quane 
tity that you have of ir, and to the end that it may be drefs‘d, 
without breaking, let ic be wrapt up in very thin Slices cut out. 
of a Fillet of Veal,and beaten flat upon the Dreffer,for that pur- 
pofe ; foas the Saufages may be made at leaft as thick as a Man’s 
Arm, and of a convenient length. When they are thus order’d, 
they muft be put into an oval Stew-pan, with a great many Bards 
or thin Slices of Bacon at the bottom, and ftopr up clofe ; co- 
vering them with Beef-ftakes, and other Bacon-Bards. After= 
wards, the Pan mutt be fer between two Fires, taking care that 
they be not too quick, and the Saufages muft be bak’d or ftew’d 
in this manner about eight or ten Hours. As foon as they are 
ready, ler them be removd from the Fire, and left to cool in 
the fame Pan: Then they muft be carefully. taken out fo as 
sais none 
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“none be broken, and all the Meat round about muft be raken 

- away, with the Fat: At laft you may cut the Saufages into 

Slices with a fharp Knife, and fet them in good order in a Dith - 

- or Plate, tobe fervd upcoldto Table. Iftherebeoccafionto - 

_ make a Galantine at the fame time, with the Royal Saufages, it 
may be drefs‘d in the fame Stew- pan. : 


-- SRa-DRAGONS, fe QuavivERs. 
ee Wh Apr sy 
Broiled Shads. 


When they are well fcal’d and cut, rub them with Butter and 
Salt, or elfe caufe them to take Salcin a Baking-pan, with Oil: 
Then they muft be broil’d upon the Grid-iron, over a gentle 
Fire, and brought to a fine colour. They may be ferv’d up, with 
Sorrel and Cream; adding alfo fome Parfly, Chervil, Chibbol, 
Pepper,Salt, Nutmeg and {weet Butter. They may alfo be drefs‘d 
in a Ragoo of Mufhrooms, or ina brown Sauce, with Capers, 


Shads in a Court-bouillon. 


After having {cal’d and cut your Shads, let them boil in white 

Wine, with Vinegar, Pepper, Salt, Cloves, Bay-leaves,- Oni- 

ons-and green Lemmon, and let them be fervd up to Table 
upon a Napkin. - | 


SIMNELS, 
Iced Simnels, 


- Iced Simnels, may ferve either for Intermeffes, or to garnifh 
other Dithes, and are prepar’d after the following manner. Ha- 
ving provided Simnels made of Water, according to the fize of 
your Dith, cur them into halves, as it were an Orange, leaving 
the Cruft on the top and underneath; and {oak them in Milk, 
with Sugar, proportionably to the quantity of Simnels. Then 
lec them be cover'd and laid under hor Embers, to. be kept 
warm forthe fpace of about four or five Hours; but they muft 
not be boil’d, left they turn to Pap. Afterwards, having taken 
“them out, let them be well draind 7 fried in freth Lard. ; As | 
> lade 2 | oen 
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foon as they are colour’d, let them be ftrew'd with fine Sugar 
and iced over: At laft, after they have been turn’d and iced on 
the other Side, they may be brought hor to Table. 


a ‘ ma 
—Seyoce YL ets: 


We fhall not here infift on the manner of Dreffing Smelt-po- | 
tages, with whie and brown Broth, or of Filets of the fame 
Fifth, in regard that it is only requifite to obferve the Diredti- 
ons already laid down for other forts of Fifh. But it may not 
be improper to give fome account of the Side-difhes that are 
ufually made of Smelcs. | 


Several Ways of dreffing Smelts.3 


Smelts may be fried and ferv'’d up ina Sauce made of dif- 
folv'd Anchovies, burnt Butter, Orange-juice and white Pepper. 
At another time, They may be ftew'd in a Sauce-pan, with 

Butter, a little white Wine, Nutmeg, fried Flower and a piece 
of green Lemmon; adding fome Capers and Lemmon-juice, 
when fery’d up to Table. 
Smelts. may be alfo boil’d in a Court-bouillon, with white 
Wine, green Lemmon, Pepper, Salt and aBay-leaf or two, and 
tought to. Table, upon a Napkin, with Parfly and Slices of 
Lemmon, to be eaten with white Pepper and Vinegar ; or elfe 
they may be drefs'd with the Ramolade-fauce defcribed Pag. ar, 


SON 1 PBs 


Snipes may be ferv'd up in a Ragoo, ‘aswell as roafted ; to. 
which purpofe, they muft be flit into halves, without taking a- 
way any of their Entrails: Then let them be fried in Lard, 
and feafon’d with white Pepper, Salt, a Chibbol, and a litrle 
Juice of Mufhrooms and Lemmon. ‘The Dith may be garnifh’d, 
with Slices of Lemmon. 


 SoLves. 
Soles drefs'd after the Spanifh Way. 
Let the Soles be fried, and afterwards cut into Filers ; whilft 


a Sauce is preparing for them, with good Champagne-wine, two - 
vs ae Cloves | 
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7 Gloves of Garlick, Pepper, Salt, Thyme and a 1 Bay-leaf, Then | 
- foak them by -degrees in this Sauce, and garnith sche with 
ig 1 tha I jud ge ots requifite. | 


A Sideed ifh of fried Soles. 


7 


ont ree- 


iOpen the Back of your Soles, on both fides, and take away 

the Bone, till the white Fleth appears. When they are fried, 
let them be garnifh’d with the Flefh of other Soles, and let a 
white Sauce be made with an Anchovie and Capers, or Robert-_ 
Sauce; or elfe a Ragoo of Mufhrooms with Pike-livers, Arti= 

_ choke-bottoms chopp'd very {mall and Carp-roes, {queezing _ 
. in fome Lemmon-juice, ctphe the Difh is fet on the Table. 


ees Sole-Filets mith Cucumbers, 


| a Eig cut fried Soles into Files, let them be sningled wile 

~ Cucumbers drefs’d in the following manner: Let marinated 
Cucumbers cut into Slices, be fried and foak’d with Gravy or 
Broth ; in which they muft be afterwards ftew'd and well{ea- 
fon’d, taking care that they do not ftick. The Filets being 
put to them, may be ferv'd up a little aes and garnifh'd with | 
what you pleafe. 


Soles yayeed with fine Herbs, es dred otherwife, 


Let your Soles deel, after they have been fried, and let a 
Farce be made of fine Herbs, viz. Parfly, Chibbol, Thyme, Sa- 
voury, and {weer Bafil, all chopt together, with Pepper, ‘Salt; 
Cloves and Nutmeg: Then drefs all thefe with a good Lump 
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_of Butter, and farce the Soles, taking out the Bones.of every “_ 


one,. at’ ‘the top of the Back: Afterwards, foak them in melted: 
Butter, and having breaded them, ler them be broil’d. pon the 
Grideiron and brought to a fine colour, with the red-hot Fire- 
fhovel. They may be ferv’d up, with Lemmons cut into halves. 
Other Soles are farced with Bread-crum, Anchovies, Parfly, 
Chibbols and {weet Butter, all well chopp’d, kneaded ‘and fea- 
fond : When they are thus ftuff’d, let them be fteept in Oil, 
breaded and drefs’d as Pigs-pettitoes, a la Sainte Menehout. A 
Tittle brown Sauce muft be prepar’d for them, and fome Lem- 
Pron-jiice added, as iy are ferving up to Tables 
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Other Ways of farcing Soles for Potage may be feen in the 
65th Article of Potages, under the Letter P. and as many Side- 
difhes may be made of them ; enriching them with Mufhrooms, 
Oifters, Cray-fith and Capers,adding Lemmon-juice, when ferv'd 
up to Table. 


In any feafon out of Lent, three or four Eggs may be mingled — 
with the Farce, which is to be made of the Fleth of boned’ 
- Soles, when they are half-fried, with fine Herbs and Bread- 
crum foak’d in Milk. Having ftuff'd the Bones of your Soles 
with-this Farce, bake them in an Oven, till they come to a. 
fine colour, and fet out the Dith with Lemmon, or fome other 
proper Garniture. : ae 


Sole-Filets, with a Lemil-cullis. 


After the Soles have been fried and cut into Filers, they muft 

~ be put into a good Ragoo of Lentils, fuch as is produc’d in the 

fifth Article of Potages, and gently boil‘d a little while over the 

Fire. When the Fil/ets are ready to be ferv'd up, let them be 

_drefs’'d in the Ragoo, or Cullis, and garnifh'd with what you 
pleafe, for a Side-dith. : rr 

Quavivers, Dabs and Perches may alfo be drefsd in the fame 
manner, but the latter muft be handled more gently, 


Other Ways of dreffing Soles. 


“. Sole-Filers are likewife ferv'd up in a Cullis of Capers, others 
with Truffles, and others with Robert-Sauce, with {weet Bafil; 
or with Cray-fih: A Pain, or farced Loaf and Gatoes, may 
alfo be made of Soles, or they may be drefsd in a Court-boui!- 
fon, or in a Marinade, as it has been obferv'd in the laft Ar- 
ticle of Marinades. As for thofe that are fried, they may be 
eaten with Salt and Orange-juice. 


SOUSCES 


‘To make an Intermefs of Soufce, let Hogs-ears and Feet be » 
boil’d after the ufual manner, and left to cool in their own Li- 
quor: Then let them be cut into very {mall thin Slices, and let 
all the Bones be taken away ; whilft fome of the beft forr of 
Vinegar is put into a Stew-pan, with Sugar, proportionably to 
the quantity of Meat: Leg the Vinegar and Sugar be boil’d, with 

| 4 


.* 
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_a Stick of Cinnamon, three or four Cloves, a little Pepper and — 
_ Salt, and two or three Slices of Lemmon: Ler all be ftrain'd 


_ thro’ the Hair-fieve, and when the Meat is cnt into Menus- 


; droits, let all boil together, tifl the Sauce becomes thick, as if 


it were for Menus-droizs. with Muftard. Afterwards, having 


~ remov’'d the Stew-pan from the Fire, and having provided cer- 
_» tain little fquare Boxes, of what fize you fhall think fir, all the 


Fat being alfo taken off with a Spoon, let the whole Mefs be 
 turn’d into them, with fmall Lardoons, or Slices of Bacon, of 


~ the fame length as the Boxes. When they are fill’d, lec them 


not be coverd, till all be well coagulated. Afterwards, cover 


them with Paper, and the Lids of the fame Boxes, ThisCom- 


_ pound, or Jelly, may be kept during four or five aia but 


the newer it is the better. ~ Ir is ufually ferv'd up in thin Slices, 


, 


_ and laid in good order, on a Dith or Plate, with a clean Napkin 
underneath. ae ba ) 


STracG 


A Joint of Stag may be drefs'd feveral Ways; that is to 


‘fay, it may be larded with thick Slips of Bacon, and feafon'd 


with Pepper, Salt, Nutmég, and beaten’ Cloves: Otherwife, 
having larded ir with {mall Slips of Bacon, let it be fteept in. 


_ white Wine and Verjuice, with Salt, a Faggot of Herbs, a 
_ piece of green Lemmon, and three or four Bay-leaves, and roaft- 


ed at a gentle Fire; bafting ic with its Marinade, or Pickle, 


When it is ready, let ic be drefs’'d in the ‘Dripping, with fried 
Flower to thicken the Sauce; adding Capers, Vinegar, or Lem- 


by, mon-juice, and white Pepper, when fery’d up to Table. 


Another Way of dreffing Stags-fiefh, 


_ . Ler the Loin or Shoulder of a Stag be larded with very thin . 


Slips of Bacon, and cover'd with Paper. As it is roafting, lec 
a kage be prepar'd for it, with Vinegar, Pepper, Salt; Nut- 


meg, fried Flower, Slices of Lemmon and Shalots. 


Another W. aye 


After your Joint of Stag has been well roafted, it may be 
eaten with a {weet Sauce, made in this manner: Take a Glafs 


of Vinegar, with Sugar, a little Salt, three or four whole 


Ry Cloves 
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Cloves, Cinnamon and a little Lemmon ; and, when thefe In: 
gredients are boil’d together, put ina little fried Flower, white 
Pepper and Orange-juice. 7 S144 ab i «2 
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Stag in a Ragoo. 


Having larded a piece of Stags-flefh with thick Slips of Ba- 
con, feafon’d with Pepper and Salt, let it be fried in Lard : 
Then ler it boil for the fpace of three or four Hours in an 
earthen Pan, with Broth or Water, and two Glaffes 6f white 
‘Wine, feafon’d with Salr, Nutmeg, ‘a Bunch of Herbs; three 
_ or four Bay-leaves, and a piece of green Lemmon. ‘When it is 
ready, let the Sauce be thicken’d with fried Flower, and add 
Capers and Lemmon-juice as it is ferving up to Tablé. 

. Pafties are alfo made of Stags-flefh, which may be found in 
~ the Article of Pafties, under the Letter P. oI ROIS 


Srock-Fisn, fee Cov-risu, 
STruRGEON. 


‘A Side-difh of Sturgeon for Flefh-days. | 


Sturgeon for Flefh-days may be drefs'd after different Man- 


ners; that is to fay, eitler in form of larded Fricandoes or 


Collops ; or in thick Slices, 4 la Sainte Menehour. For the latter, > 


let the Slices of Sturgeon: be gently. ftew'd in Milk and white 
‘Wine, well feafond, with a Bay-leaf and a little melted Lard: 
Then let them be breaded, and broil’d upon a Grid-iron ; pour- 
ing a Sauce underneath, in the fame manner, as for Loins of 
Mutton, in order to be ferv'd up hot to Table. 

For Collops of the fame Sturgeon, after they haye been cut 
and larded , they muft be flowerd a little, and brought to a 
colour with Lard: Then they are to be boil’d in a Sauce-pan, 
with good Gravy, fine Herbs, Slices of Lemmon, Truffles, Muth- 
rooms, Veal-fweet-breads, and a well-feafon'd Cullis. After- 
wards, the Fat being thoroughly drain’d from them, they may 


be fprinkled with a little Verjuice, and feryd up hot, as well 


__as the other fort, among the Side-difhes and Out-works, 


Anes 
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a Another Way of dreffing Sturgeon, 

4 Sturgeon may alfo be drefs'd in Haricor, with Turneps 3; to 
which purpofe, it muft be boil’d in Water, with Pepper, Sale, : 
Thyme, Onions and Cloves. If you have any Broth ar.hand, 
fome of it may be pourd in, and then your Sturgeon muft be 
fried brown in Lard: Afterwards, it muft be clear’d from the 
Fat, and put into a prepared Cullis, with the Turneps, and a 
little Gammon‘cut into Slices, or chopt {mall. It may be fervd ~ 
up, with Lemmon-juice, and fer out with Marinade, or fome 
other Garniture, | é tia 


y _ Sturgeon for Fifh-days, cs 


_ Let your Sturgeon be boil’d in a good Court-bouilon, and 
drefs'd in a well-feafon'd Ragoo of Mufhrooms, &c. —-, | 
_ A Haricot may alfo be made of Sturgeon, with Turneps, as 
on Flefh-days, cutting it into pieces of the length of your Fin- — 
er, in order to be boil’d in Water and Salt, and afterwards 
ried brown. Then the Fat being drain’d off, it muft be pur 
into a Cullis of the fame, and mingled with the’Turneps, after 
they have been {calded and well feafon'd, : 


T. 
| db ge Oe feet 
Tarts made of Cherries and other forts of Fruit, 


pike preferv'd Cherries, and let a piece of well-made Pafte, 
* half puff’d:be roll’d out very thin for an Under-cruft, to 
be fpread over the bottom of the Pie-pan: Then lay your 
Cherries in order, and roll out fome Slips of Pafte, which can- 
not be made too {mall. With thefe,fine Ornaments may be made 
for your Tart, in form of a Star, a Basket, a Royal Banner, 
and feveral others, at pleafure: ‘Thus, having fhapd all with 
the Point of a Knife, the Fart muft be bak’d, and afterwards 
ic’d with fine Sugar, paffing the red-hot Fire-fhovel over it. {t 
may be garnifh’d with Feuz/anzins, or {mall Flearons of all forts 
of Fruit. Tarts may alfo be made of other Fruits, and even 
of Cream, after the fame manner: When Apricocks, Ver- 
ty _ sd juice, 
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"juice, €3c. are in feafon, they are natural; and at other times, 
Marmelade may be usd.. However, the Tarts may be always 
render’d more delicious, by making the. Cruft, with Almond- 
-pafte, or crackling Cruft, fuch as is defcribd in the firft Ar-. 

ticle of Pafte. sy - ah rs 


: 
: 


A Pescle-taiei 4 


Let ripe Peaches be fton’d, well pounded in a Mortar, and 
~ left in Heaps: In the mean while, having put fome Sugar, with 
candy’d Lemmon-peel cut {mall, into a Difh, let a fine Pafte be 
made fomewhat ftiff, with a little Butter, Flower, Salt, Water, 
and the Yolk of an Egg. Then roll out a round piece, very 
thin, for the Bottom-cruft, according to the fize of your Dith, 
and make a little Border of the fame Pafte, for the Side-cruft, 
about two Inches high: Afterwards, the Peaches being put into 
it in good order, the Pie may be fer into the Oven, and broughr 


- go a fine colour, with the red-hot Fire-fhovel, after having 


ftrew’d it with Sugar. This is commonly call'd a broiled Tare 
by the French, and ought to be ferv’d up hot to Table. 

Tarts of the like nature, may be prepar'd with Apples and 
other forts of Fruit; and, if youll give your felf the crouble, 
they may be made of Pafte proper for crackling Cruft, neatly 
cut, dried in an Oven, and afterwards iced over with the Yolk 
of an Egg, fine Sugar-and a little preferv'd Lemmon-peel, well 
temper'd together. Having thus order'd your Pafte for the Lid, 
caufing it to be icd in the Oven, till it become very white; ir 
~ gnuft be laid upon the Tart that is drefs’d in the Difh, a little 

before it is fervd up, and may be garnifh'd with Meringues. 


A fweet-four Tart. 


? Take a Glafs of Verjuice, or Lemmon-juice, with a quarter 

of a Pound of Sugar, and when half is boil’d away, add fome 
Cream, with fix Yolks of Eggs, a little Butter, Orange-flowers, 
candy’d Lemmon-peel grated, and beaten Cinnamon: Let all 
pe put into a Tart made of fine Pafte, and bak'd without a Lid, 


Other forts of Tarts, 


a A kind of Marmelade or Cream,may be made of Apples,Beets, 
Melons, and other forts of Fruir; boiling them in white Wine, 
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and afterwards pounding them with Sugar,Cinnamon, Orange- » 
flowers and. Lemmon-peel: Then they muft be ftrain’d thro’ 
the Hair-fieve, and put into a Tart made of very thin Cruft, © 
with a litle Butter, in order to be fery’d up with musked Sugar 
and Orange-flowers. . tise atte . 
_- Tarts may alfo be made of all the different forts of artificial 
‘Creams fpecify’d under that Article. a ar 


, Taencues. 


Tenches may be cut into pieces, and a white or brown Fri- 
caffy may be made of them, with Moufferons or common Muth- 
rooms, Truffles, Artichoke-bottoms and fine Herbs ; adding a 
thickening Liquor, as for Chickens, and an Anchovie chopt ve- 
a! all, as alfo fome Lemmon-juice, before it is ferv'd up to 
: able, fet our with Marinade. e 
_ AHath may be alfo made of Tenches, garnifh’d with the 
Heads marinated and fried: Or elfe they may be drefsd in 
‘Cafferole, frying them, in burnt Butter, after they have been 
cut, and ftewing them in white. Wine, with the fame Butter, 
Verjuice, a Faggot of Herbs, Pepper, Salt, Nutmeg, a Bay- 
leaf or two, and a little Flower. When they are ready, let O1- 
fters be put into the Sauce, with Capers, fome Juice of Muth- 
rooms and Lemmon, and let all be garnifh'd with fried Bread, 

Moreover, Tenches may be farc’'d, as Carps, or dref{s’d ina 
Ragoo, cutting them into pieces, to be fried in refined Butter, 
in which an Anchovie is to be afterwards diffolv'd ; adding 
Orange-juice, Pepper, Salt, Nutmeg and Capers: Then the 
Difh may be ferv'd up with fried Parfly and Slices of Lemmon. 

; for thofe Tenches that are fet a-part for frying, they muft- 
be flit on the Back, and ftrew’d with Salt and Flower. When 
they are fufficiently fried, let them be ferv’d up to Table with 
Orange-juice. Pate 3 ; : 


TERRINE. 


A Terrine is a very confiderable Side-difh, and may be thug 
prepar'd: Take fix Quails, four young Pigeons, two Chickens, 
and a Breaft of Mutton cut into pieces; and ler all be bak’d o¢ 
ftew'd in an earthen Pan, call’d Terrine in French, between 
two gentle Fires, wich Bacon-Bards at the bottom to keep them 

fom burning, or young ftreaked Bacon cut into pieces: Then 
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THRUSHBS., 


~ Amongft other Difhes, Thrufhes may be put into a Pie, to 
be fery'd up hot, or intoa Ragoo ; frying them, for the latter, 
in Lard, with a little Flower, a Faggot of fine Herbs, Pepper, 
- Salt, Nutnseg, a little white Wine and Capers; {queezing in 
fome Lemmon-juice, as they are ferving upto Table. 
_For Potage made of Thruthes, let them likewife be fried in 
Lard, after they have been drawn, and then boil'd with brown 
Broth proper for that purpofe, as it has been already hinted, in 
the firft Article of Broth, under the Letter B. ‘The Livers be- 
ing alfo fried in the fame Lard, muft be afterwards pounded, 
and ftrain’d thro’ the Hair-fieve, with the fame Broth,’ in or- 
der to be put upon the Thruthes, or into the Potage ; which are 
~~ yo be drefs'd and garnifh’d with Mufhrooms, ; 


T 0 NG ULE Ss 


Having already explain’d divers Services of Neats-tongues, 
under the Letter N. let us now give fome Account of the other 


forts. “ 
Calves-tongues,  - a 


To prepare farced C. alves-tongues. 


Let a Hole be made in the Tongues at the Root,’ with a little 
Knife ; taking care that they be not cut in any patt: Then 
thruft in your Finger quite thro’, as if it were a Gur; fo asa 
Ragoo may be put into it, made of Veal-fweet-breads, Muth- 
rooms, Truffles, Parfly and Chibbol ; all well feafon’d, and fried. 
with a little Lard and Flower, that is not made brown. The 
Tongues, being farced with this Ragoo, muft be tied up very 
¢lofe at the Hole, and thrown into hot Water, to the end that 
the 


ad 
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| : Flogs-tongues. 
To dref, dried Hogs-tongues. 


Take what quantity you pleafe of Hog’s-tongues, and fcald 
them, only to iget off the firft Skin ; but rhe Water muft not 
be too hor: Then wipe them with a Cloath, and cut off a 
little of the thick End or Root. To falt your Tongues, take 

reen Juniper-berries, and dry them in an Oven, with two 

ay-leaves, a little Coriander, Thyme, {weet Bafil, and all 
forts of fine-Herbs, except Rofemary, Sage, Parfly and Chib- 
bol: ‘All thefe Herbs being well dried, muft be pounded in a 
Mortar, and ftrain’d thro’ a Sieve. Afterwards, having provi-- 
ded fome pounded Salt and Salt-petre, mingle them together 
with the reft, and let your Tongues be put into a Pail or Por, 
laying them in order, one by one, as they are feparately falted ; . 
every Row of them being feafon’d with all thefe Ingredients. 
They muft be prefs'd clofe rogether ; and, when they are all 
falred, let a Slate be laid over them, and a great Stone on the . 
top, leaving them thus clofe ftopt for fix or feven Days. Then 
take them out, drain them a little ; and, having cut fome Hogs- 
skirts, according to the length of the Tongues, let every one 
be put into its Cafe, made of thofe Skirts, tying up both ends. 
When your Tongues are, thus order’d, let them be faften‘d at 
the {mall end or tip, to a Pole laid a-crofs the Chimny, at a 
convenient diftance, {o as they may not touch one another, and 
that they may be well {moak’d, for the {pace of fifteen or twen- 
ty Days, till they become dry. Thus they may be BRMREY 
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if well order’d, throughout the whole Year ; but in their beft 
condition, they muft be eaten at the end of fix Months: To 
that ae lene they may be boil’d in Water, with a little red 
Wine,'a few Slices of Chibbol and Cloves. When they are ready, 
they may be cut into Slicestor left entire, at pleafute, and fervd 
up cold among the Intermeffes. ee ¥: 


S heeps-tongues. | , : i ae 
Several Ways of dreffing Sheeps-tongues. 


Sheeps-tongues may be ferv'd up with fweet Sauce, in which, 
after they have been flower’d and fried till they come to a fine 
oe they may be foak’d by degrees, with Truffles and Mou/= 

erons. 

_ Sheeps-tongues may alfo be broil’d upon the Grid-iron, with 
Salt and Bread-crum, in order to be ftew'd in a Sauce, made of 
Verjuice, Broth, Mufhrooms, Pepper, Salt, fried Flower, Nut- 
meg and green Lemmon ; or elfe a Rammolade-Sauce may be pre- 
par'd for them, according to the Directions laid down, Pag. 41. 

Dried Sheeps-tongues may be order'd after the fame manner 
as dried Calves-tongues above fpecified. ! 


TORTOISES 


Tortoifes may be put into a Fricaffy of Chickens ; and to that 

| pa haying cut off their Heads, Feet and ‘Tails, let them 

. boil in a Pot, with Pepper, Salt, Onion, Cloves, Thyme and 

_Bay-leaves. Afterwards, having cut them into pieces, taking 

care of the Gall, tofs them up in a Stew-pan, with fine Herbs, 
Chibbols, Pepper, Salt, Artichoke-bottoms, Morilles, Moufferons, 

common Mufhrooms and Truffles. If you would have them 

brown, let chem be foak’d with Onion-juice, or elfe with good 

Fith-broth and a little fried Flower. To drefs Tortoifes in a 

white Fricaffy, the Sauce muft be thicken’d, with Yolks of 

Eggs, adding fome Verjuice and Lemmon-juice when ferv'd 

upto Table. The. Difh: may be garnifh’id with Roes, Lem- 

~“mon-flices and Oifters, either fried or raw, according to the 
nature of the Fricaffy. 

A Poupeton may alfo be made of Tortoifes, or elfe they may 
be fteept for fome time, in Vinegar, Pepper, Salt and Chibbols: 
Afterwards they muft be flower'd and fryd, in order to be ferv’d_ 
up with fry’d Parfly, Oranges and white Pepper, Tosts. 
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 Tofts may be ferv'd up both on Flefh-days and thofe of Ab- 
ftinence, and are very frequently us'd. For Fleth-days, boil’d 
Veal-kidneys chopt very fall, with Chervil, Salt, Sugar, Cin- 
namon, and the Yolk of an Egg, may be laid upon the Tofts 
of Bread, and ftrew’d with other Bread, or elfe neatly ic’d over. 
_ For Wood-cock Tofts, ler the Flefh and Entrails of the Wood-. 
cocks be likewife cut {mall, except the Ghizzard, and feafon'd 
with white Pepper, Salc and melted Lard. All being well 
mingled together, the Tofts may be made, and bak’d in a Pie- F 
pan over a gentle Fire. They ought to be ferv'd up without 
eee? only with Mutton-gravy and Orange-juice, or with a 

alor..: > \ erie 7 | 

Tofts of the like nature may alfo be made, with Capons- 
livers fried in pounded Lard, three or four Mufhrooms, fire 
Herbs and the ufual feafoning Ingredients. - eee ; 

For Fifh-days, the Tofts are generally prepar'd with Butter, 
Oil of Olives or Hypocras; which manner of dreffing is fo eafie 
and fo well known, that it does not deferve to be any longer 
infifted upon. 


Tourtrsisyor Pan-Pizs. 


_ There are two forts of Tourtes or Pies made in a Tourtiere, or 
Baking-pan, as well as of ftanding Pies both for Flefh-days and 
thofe of Abftinence ; that is to fay, one fort for Side-difhes and _ 
the other for Intermeffes. Some of the firft Service have been 
already defcrib’d, particularly Towrtes or Pan-pies of Chickens 
and Pigeons in their refpective Articles: And as for the Inter- 
meffes, we have alfo produc’d Almond-pan-pies, Tarts of Cream, 
and of Fruit- Marmelades, and even fome Fifh-pan-pieS; let 
us now proceed to explain the moft confiderable of thofe that 
remain. : 


A Quail-Tourte or Pan-pie. 


After having well cleans and trufsd your Quails, ler them 
be put into a Pan-pie made of beaten Pafte, asthe former, fea- 
fond ‘with Pepper, Salt, Nutmeg and a Bunch of Herbs 
This Pie muft si be fill’d with Veal-{weet-breads, i | 
Ba Truffies 
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Truffles cut into pieces, pounded or melted Lard underneath 
the Quails and Beef-fewet: Then it may be coverd witha 
Lid, and bak’d during rwo Hours. Let fome Lemmon-juice be 
{queez'd in, as it is ferving up hot to Table for a Side-dith. 


A Tourte or Pan-pie, after the Spanifh Way for 2 Sidenid ifh, 


Take Quails, Pigeons, Mauviertes, or Ortolans; that is to fay, 
any one of thefe forts, provided they be all {mall and tender 
Fowls : Forexample, if they are Pigeons, after they have been 
well trufsd, a Farce muft be made of a little Marrow, Mufh- 
rooms, Trzffles,a little piece of parboil’d Bacon, all well feafon'd: 
with Spice and fine Herbs of all-forts. Let your Pigeons be 
only flit on the Back to let in this Farce, and if they are fome- 
what tough, they may be {calded a little before they are ftuff’d, 
Inthe mean time,let fome Veal-fweet-breads,Mufhrooms,Cocks- 
combs and Arcichoke-bottoms cut into Quarters be well fea- 
fon’d and ftew'd a-part ; whilft the Pafte is making, with Wa= 
ter, Flower, the Yolk of an Egg, a little Salt and Butter, but 
it muft not be too ftiff: Having fet it by a little, let it be bea= 
ten with the Rolling-pin, and divided into eight pieces, accord= 
_ ing tothe bignefs of your Baking-pan. Of thefe eight pieces of 
Pafte, take four to ferve for the Bottom-crufts ; roll out every. 
piece almoft as thin as Paper; rub the infide of the Pie-pan with 
Butter or Lard,and having put one piece of Pafte therein,wahh it 
over with melted Lard, to the end, that another may be laid | 
upon it, and fo of the reft. Then the Pigeons or other {mall 
Fowls, may be fet in order, with the Ragoo, and cover'd with 
Bards or thin Slices of Bacon. Afterwards, taking the four pie- 
ces of Pafte thar were left for the Lid, order them in the fame 
manner, as thofe for the Bottom-crufts, that is to‘fay, lec them 
be wafh’d with Lard, before they are laid one upon another. 
, The Pie being thus cover'd muft be wafh'd over again on the 
top, and ferinto the Oven, taking care that it be not of roo 
brown a colour: When it is bak’d , drefs it ina Dith or Plate, 
take off the Lid and Bards, pour ina good white Cullis, or one 
of Mufhrooms, according to the nature of the Fowls, and let all. 
be ferv'd up hot to Table, | | 
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A Tourte or Pan-pie of a Capon’s Breast for an Intermef., 
: a i 


Take the Breaft of a Capon or Pullet, and pound it in a 
Mortar with a little grated Lemmon-peel, a March-pane, three 
or four Yolks of Eggs, Orange-flower-water, and a little beaten 
Cinnamon ; all well thicken’d. Ler this Mixture be fpread 
upon a piece of beaten Pafte roll’d out for the Botrom-cruft, and _ 
Jet the Pie be bak’d without the Lid. Then ice it over with 
fine Sugar, and having caus d the Cover of a Pie-pan to be heat- 
ed very hor, let it be laid upon the Pie, to give ira colour ; ad- 
ding a little {weet Water and Lemmon-juice, when ready to 
be brought to Table. ) 


Another Pan-pie made of a Capon’s Breast. 


Let the Breaft of a raw Capon, be minc’d, with as much Mar- 
row or Beef-fewer: Then let your Pie be made of beaterPafte, 
and the intervals ftuff’d with Mufhrooms, Truffles, Cocks-combs, 
Veal-{weet-breads, a little pounded Lard, Pepper, Salt and 
Nutmeg: Let it be cover'd witha Lid of the fame Pafte,wathd 
over, and bak’d for the fpace of an Hour and half: Laftly, let 
fome Piftachoes, with Mutton-gravy and Lemmon-juice be put 
into it at the inftanr of ferving it up, and ler it be fet out with 
lictle Tarts, or fome other fort of Garniture. 


A Pan-pie of Capons-livers. 


Let the Livers be fcalded in Water, and afterwards laid in Or- 
der in a Pie-pan upon fine Pafte, with chopt Mufhrooms, fine 
Herbs, Chibbol and pounded Lard, feafon'd with Pepper, Salt, 
Nutmeg, Cloves and a piece of green Lemmon : Then cover- | 
ing the Pie with a Lid of the fame Pafte, let it be wafh'd over, 
and bak’d a full Hour. In the mean while, taking one of the 
Livers that were referv'd, fry it with a little Lard and Flower ; 
let it alfo be pounded and ftrain’d thro’ the Hair-fieve, with 
Mutton-gravy and Lemmon-juice, after having rubb‘d the bot- 
tom of the Dith with a Shalot. Laftly, let all be put into the Pie, 
as it is ferving up hor to Table. 
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Gammon-Tourtes, or Pan-pies. 


_ & piece of good Gammon may be cut into {mall Slices, and 

laid in order in the Pie-pan upon a piece of fine Pafte; with 
Herbs chopt fmall, Pepper, Cinnamon, Nutmeg, frefh Butter 
and a Bay-leaf: It muft be cover'd, and wafhd over as the for- 
mer, and only fet into the Oven for half an Hour. When it is 
bak’d, let fome Mutton-gravy be put into it, with Lemmon- 
juice and a Shalot. 

- The Gammon may be mine’d, if you fhall think fir, to make 
a Pie of the like nature ; adding Sugar, Cinnamon, white Pep- 
per, candy’d Lemmon-peel and a little pounded Lard. When 
it is drefs'd and bak’d as before, ler Lemmon-juice and Sugar be 
put into it, in order to be fer on the Table. 


A Pan-pie of Sheeps-tongues. 


Sheeps-tongues cut into Slices may be put into a Pie-pan; 
with. candy’d Lemmon-peel, Currans, Dates, Pepper, Salt, Su- 
gar, Cinnamon, two pounded Macaroons, fome melted Lard, 
and a piece of green Lemmon. Then let your Pie be cover'd 
with a Lid, wafhd over, and bak’d for an Hour; putting into 
it fome Lemmon-juice, Sugar and fweet Water, when ferv'd 


up to Table. 
A Pan-pie of a Neats-tongue. 


Having cut a falred Neats-tongue into very thin Slices, as 
the former, let it be laid upon a piece of Pafte in a Pie-pan, fea~ 
fon'd with Cinnamon, Pepper, Sugar and melted Lard. Then 
cover it witha Lid of the fame Pafte, and when it is half bak’d, 
that is to fay, about half an Hour after it was fet into the O= 
ven, pour in half a Glafs of good Wine. Afterwards, let it be 
_ bak’d outright, and_as it is ferving up, put fome Sugar into it, 
‘with Lemmon-juice and Pomegranate-kernels. 


A Tourte, or Pan-pie of Veal-[meet-breads, 


After having {calded the Sweet-breads'in very hot Water, let 
them be put into a fine Pafte, with {mall Muthrooms, Truffles, 
Pepper, Salt, Nutmeg, green Lemmon and pourided Lard. Then 

cover- 
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covering the Pie witha Lid of the fame. Pafte ; wath it over, 
and fet it into the Oven for an Hour. _ When it is bak’d, pour, 
~ in fome Veal or Mutton-gravy, adding Piftachoes and Lemmon- 

_Juice, a little beforeitisbroughtto Table . 


Birt sk) aed Pan-pie of Beatils. - - 


> The Beaezls being well cleans’d in hot Water may be put into 
a Pie-pan, with Mufhrooms,: Truffles, Veal-{weet-breads, Arti- 
choke-bottoms and Beef-marrow ; all well feafon’d, with Pep- 
per, Salt, Nutmeg, a Faggot of Herbs, and pounded or melted. 
Lard : Let it be cover'd with a Lid, and wafh’d over as the 
‘others, and after it has been bak’d about two Hours in an 
Oven moderately heated, let fome Mutton-gravy be pour’d into 
it, with Lemmon-juice, in order to be ferv’d up to Table. 


Al Pan-pie of Veal-kidneys. 


This Tourte or Pan-pie may be made two feveral Ways: For 
the firft, let your Veal-kidneys be chopt fmall, with a little Lard, _ 
feafoned with Pepper, Salt, Nutmeg, Cinnamon, Chibbols,fine 
Herbs, Mufhrooms and Veal-fweet-breads. The Pie being thus 
made of beaten Pafte, muft be cover'd, and bak‘d as before, 
during a full Hour. | : 

For the other Way ; let your Kidneys be boil’d, minc‘d, | 
and put in like manner between two pieces of fine Pafte, with 
Sugar, Cinnamon, Lemmon-peel, Dates,a little Butter,two Ma- 
caroons, and the other neceffary feafoning Ingredients. Three 
‘quartets of an Hour are fufficient for the baking of this fort of 
Pie, -into which you muft put fome Lemmon-juice, Sugar and 
Orange-flower-water, when ready to be ferv'd up to Table. 


Tourtes, or Pan-pies made of Butter, Lard and Marrow. 


For the Butter Pan-pie, take vety frefh Butter, to the quan- 
tity of eight Ounces, according to. the bignefs of your Pie, let 
it be refin’d and well clear'd from the Scum; adding a little 
chopt Marrow, if the Entertainment be prepar’d for a Flefh- 
day, otherwife, it muft not be usd. The Butter, being thus 
refin'd, muft be taken off from the Fire, and fet by for’ fome 
time. Then, breaking three new laid Eggs, take the Whites, 
‘and make fome Snow ; ar you are’to put fine Sugar, 
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four Yolks of Eggs, candy'd Lemmon-peel cut very {mall, green 
Lemmon-peel grated, and a little Orange-flower-water , all 
_ proportionably beaten : Pour the Butter into the fame Farce, 
and let all be well whipt together. In the mean while, having 
provided a fine Pafte, let a piece of it be roll'd out very thin, 
to be laid on the Pie-pan that is butter’d a little, and let the 
fides of the Pie be fhapd with the Point of a Knife. After- 
wards, the Farce being put into it, it muft be bak’d with a 
little Fire on the top, only in the middle of the Pie-pan, left ir 
fhould take too brown a colour. To know when thefe forts of 
Pies are fufficiently bak’d, ‘tis requifite to obferve, whether they 
are ready to flip off from the Baking-pans; and before they are 
fero’d up, they muft be ftrew’d with fine Sugar, and ic’d over 
with the red-hor Fire-fhovel. They may be garnifh’d with Rz/- 
foles, Apple-fritters, or any thing elfe of the like nature. 

The Lard Pan-pie is pre after the fame manner, only 
making ufe of tried Lard inftead of Butter; but care muft be 
taken, that it have not the leaft ill tafte, and that the Eggs be 
always newly laid: If the Pies are large, a greater quantity of 
E ges will be requifite. 

As for the Marrow-pie, it may likewife be made asthe former ; 
that is to fay, when the Marrow is refined or well melted, the 
Eogs are to be beaten in the fame manner, and the Lemmon- 
peels, with the other Ingredients muft be added. Others pound - 
the Marrow, Sugar, and Lemmon-peel all together, with a 
little Flower and Orange-flower-water. Afterwards, they whip 
the Whites of the Eggs, with three or four Yolks, and mingle 
them with the reft in the Mortar. However, a fine Pafte oughr 
to be made as for the other Pies, and ‘tis no great matter how 
different the Ways of making them may be, provided they tend 
to the producing of the fame good Effet. 


A fugard Pan-pie for an Intermef. 


Take five or fix Biskets, March-panes or Macaroons, with 
Sugar, and four or five Yolks of Eggs ; pound them in a Mor- 
rar, with a little Orange-flower-water ; and let the whole Mafs | 
be laid upon Puff-pafte. Then ler the Piebe bak’d with a gentle — 
Fire; and Iced over, till it comes to a fine colour, 
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; An Artichoke-Tourte, or Pancpie. 


_ When the Artichoke-bottoms are well boil’d,and become very 
white, they may be put intoa Pie, with fine Herbs, Chibbols 
_chopt fmall, Pepper, Salt, Nutmeg and Butter. Cover your 
Pie with a Lid, and put into it a white Sauce, with a little Vi- 
~mnegar, when readyto be ferv’'d upto Table. cee 
Otherwife,the Artichoke-bottoms may be pounded and ftrain’d 
thro’ the Hair-fieve, with melred Butter or Lard, ro make as 
it were a kind of Cream ; adding two raw Yolks of Eggs,with 
Sale and Nutmeg: Ler all be put into a very fine thin Pafte,and 
when bak’d, fervd up with Mutton-gravy and Lemmon-juice. 
__ A pounded Macaroon may alfo be put into the Artichoke- 
cream, with Sugar, Cinnamon, candy d Lemmon-peel, a little 
Milk-cream and Salt. This Pie may be made without a Lid, 
but before it is brought to Table, it muft be ic’'d over with Su- 
gar, and Orange-flower-water. : 


An Afparagus-pan-pie. 


Let the tender part of the Afparagus be cut, and the Tops 
refervd for garnifhing. Afterwards, they mutt be fcalded in 
Water, and drefsd in a Pie, with melted Lard, Marrow, or 
Butter, fine’Herbs, Chibbols, Pepper, Saltand Nutmeg. This 
Pie ought to be cover'd with a Lid, and when bak’d, fome 
Cream may be put into it, or Mutton-gravy, and the Yolk of 
an Egg. es 7 


AS pinage-pan-pie. 


Take Spinage-leaves, and {cald them in Water, or elfe ftew. . 
them in an earthen Pot, with half a Glafs of white Wine, to 
take away their Crudity. As foon as the Wine is confum’d, ler 
the Spinage be drain‘, and chopt very {mall, feafon'd with a 
little Salt, Cinnamon, Sugar, Lemmon-peel, two Macaroons” 
and {weet Butter. , Then ler them be put into fine Pafte, and, 
cover d with Slips of cut Paftry-work’; adding fome Sugar and, 
Orange-flower, as it is ferving up to Table. 
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TPG cur the Truffles into Slices, and caus‘d the Shia to be 
well peel'd off, they may be laid in order on a piece of fine Pafte 
roll’d out for the Bottom-cruft : Then lea little Flower be fri- 
-edin Butter, with fine Herbs chopt fmall, and.a whole Chib- . 
bol, and let ‘all be put into the Pie ; feafoned with Pepper, Sale - 
and Nutmeg. This fort of Pies is not ufually cover ce but mutt 
be ferv’d up with Lemmon-juice. 


A Tourte or Pan-pie made of Moulferons, sforilies and 
common Mufhrooms, 


Let your Mufhrooms be cut into Sitbes and laid upon a piece 

of fine Pafte in the bottom of a Pie-pan, with fine Herbs, Chib- 
bls Salr, Nutmeg, fried Flower and Butter. Then cover your 
Pie with a Lid, wath it over, and when bak’d, ferve it up, 
with Mutton-gravy and Lemmon-j -juice , after having taken 
away the Chibbols : A thickening Liquor may alfo be added. 
wich burnt Butter. 

The Pan-pies of Morilles and Moufferons are ufally made after 
tHe fame manner. 


An Eg ue pan-pie. 


Take the Yolks of Eggs, a Lump of Sugar, a little Butter — 
and Orange-flower-water ; make as it were a kind of Cream ; 
and put it into a piece of very thin fine Pafte rais'd with a little 
Border for the Side-cruft ; Then having grated fome Lemmon- 
a upon it, ler it be bak’d and i¢d over, rey ready to be 

brought to Table. 


_ A Pan-pie, with Sorrel-juice, 


After rib pounded the Sorrel, to ger the Juice, let it bd 
put into a Dith, with Sugar, Cinnamon, Macaroons, a Lump 
of Butter, three Yolks of Eggs, candy’d Lemmon-peel grated 
and Orange-flowers: Then let all be boil’d together, as ir 
were Cream, and afterwards laid upon a-piece of very fine Pafte 
in the bottom of a Baking-pa n. “When the Pie i is bak’ d, it may 
be ay a up, with Su gat, 
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| Pan-pies of divers Colours, 


Another Pan-pie may be made of a kind of green Cream ; 
mingling fome Beet-juice with Piftachoes and Almonds, as they - 
are ftraining thro’ the Hair-fieve: For all the other forts of 
Colours, fee what has been deliver'd on that Subject, for Jellies 
Ae Blanc-mangers, in the fecond Article of $ellies under the | 

errer Tos 2 pei 3g 


Other forts of Tourtes, or Ban-pies, 


__ Many other forts of Pan-pies may alfo be prepard, to be 

ferv'd up, as the former, among the Intermefses, as well for 

Fleth-days, asthofe of Abftinence ; particularly, Pies made of 
the Pulpof Oranges cut into Slices and laid upon fine Pafte, 

with Sugar, a pounded Macayoon, Cinnamon and Piftachoes. 

The fame thing may be done with green Lemmons ; only fome 

candy'd Lemmon-peel grated muft be us'd inftead of Piftachoes, » 
Both thefe forts of Piesare to be ferv’d up, with Musked Su- 

gar. Others may likewife be made of Pomegranate-kernels, 

candyd Lemmon-peels, preferv’d Plums, cut Piftachoes, &c. 

For Almond-pies, it would be only requifite to follow the Di- 

rections, as well for the moft proper Paites to be ufed forthar | 
purpofe, as the reft of the Managery, which have been laid 
down in the firft and fourth Articles of Almonds, under the Let- 
ter A. iat 

_ It may not be improper here to fubjoin fome other’ Pan-pies 
made of Fifh, that are generally provided for Side-difhes, on 
Fifh-days, v2. : | 


A Cray-fifk-Tourte, or Pan-pie. 


Ler the Cray-fith be ftew'd in a Glafs of white Wine, after. - 
they have been well wafh'd ; referving the Claws and Tails = 
Let all the reft be pounded in a Mortar, to be ftrain’d thro’ the. 
Hair-fieve, with a little Broth, and melted Butter: Then the _ 
whole Mixture may be put into a Pan-pie, with Pepper, Salt, 
Nutmeg, young Chibbols and Muthrooms cut into pieces, and: 
when the Pie is cover'd with a Lid, it muft be wafhd over, in 
order to be bak’d, and ferv’d up with Lemmon-juice. 

Otherwife, the Fleth of the C rayep may be mined and pu 
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into a Pie, with Carps-roes, Pikes-livers, Mori#es, common 
_. Mufhrooms, Ti uffles, Butter and the other feafoning Ingredients, — 


in order to be ferv'd up with Lemmon or Orange-juice. a 
A Pan-pie made of Carps-roes and Tongues, 


The Tongues and Roes of the Carps muft be laid in order 
upon a piece of fine Paite, in the bottom of the Pah; feafon’d 
with Pepper, Salt, Nutmeg, fine Herbs, Chibbols, Morilles, com- 
mon Muthrooms, Truffles and {weet Butter. Then, all being 
cover d with a Lid of the fame Pafte, let the Pie be bak’d with 


a gentle Fire, and fervd up with Lemmon-juice. 4 
> Pan-pies made of Pikes-livers, 


Thefe are to be feafon’d as the former, except that burnt 
Butter muft be us'd, and a diffolved Anchovie put into them, 


with Capers and Lemmon-juice, before they are brought to 
Table. 


A Salnson-pan-pie. 


After having ftew'd the Salmon for a while in Claret, it muft 
be cut into Slices or Filets, and drefsd in the Pie, with candy’d 
Lemmon-pecl, Dates, Sugar, Cinnamon, a little Pepper, Salt 
and Butter: When the Pie is half bak’d, pour in the Wine in 
which the Salmon was ftew'd; let it allo be ic'd over, and 
ferv'd up, with Lemmon-juice. a 

Otherwife, the Salmon may be chopt fmall, with Muthrooms, 
fine Herbs, Chibbols, Artichoke-bottoms, Pepper, Salt and Nut- 
meg, and fervd up in the fame manner, ’ 


AA Tourte, or Pan-pie made of Smelts, Pike, Soles, and 
other forts of Fifh. walk otdh | 


Let your Fifth be cut into Filers, with chopt Morilles, common 
Muthrooms and Truffles, to be laid on the bottom of the Pie 3) 
feafon'd with Pepper, Salt, Nutmeg, fine Herbs, Chibbols and 
pieces of Mufhrooms: Or elfe the Bones and Heads of the Fith 
may be taken away and fried, to ferve for Garniture. But the 
Pies muft always be {er on the Table, with Orange or Lemmon- 
juice. ! . 


ad 


An 
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ee An Oifter-pan-pie, 
g This Pie is ufually made after the fame manner, only it will 
be requifite to add a'lirtle Bread-chippings, with Capers and a 
Slice of green Lemmon, as alfo the Liquor of the Oifters, be- 


fore it isfervd upto Table. _ 
| A Mufcle-pan-pie. 


The Mufcles, being well cleans’d and wath’d, muft be fried 
in a Pan, and clear‘d from their Shells, in order to be drefs’'d in 
a Pie, with Mufhrooms cut into pieces, Morilles, Pepper, Salt, 
Nutmeg, Thyme and Butter. When the Pie is half bak’d, the 
Mufcle-liquor muft be put into it, with Bread-chippings, as 
alfo Lemmon-juice, at the inftant of ferving it up to Table. 


Al Pan-pie of farced Tench, 


When your Tenches are well cleans‘d from their Slime, flit 
them on the Back, and take away the Flefh, fo as the Head 
and Tail may ftick to the Skin: Then mince this Fleth wirh 
Mufhrooms, Carps-roes, fine Herbs, Pepper, Salt, N utmeg and 
beaten Cloves; and, having ftuff’d the Bones of the Fith with 
the fame Farce, drefs them in a Pie, with Oifters, Mufhrooms, 
Carps-roes, Pikes-livers and Butter; adding half a Glafs of 
white Wine, when the Pie is half-bak’d, and fome Lemmon- 
fuice, as it is ferving up to Table. | potted 


| 20 pos 
Orher Tourtes, or Pan-pies made of Fifh, &c. 


Tourtes, or Pan-pies, are likewife made of Perches, Tortoifes, 
and many other Fifhes ; for which due Meafures may be eafily 
taken from the former, or from the particular Inftructions gi- 
‘ven in their proper places, for the dreffing of thofe forts of 
Fith. To theie may be added Pan-pies of Beati/s, and others 
of Pigeons’ drefs’d with a good Fith-farce, prepar’d with the 
Flefh of Eels, Pikes and Carps, with pounded Roes: To that 
purpofe, the Rumps of thofe Pigeons muft be made hollow, and 
a piece of a Pike’s Liver, or {ome other ftuff’d into it: “Fhen 
they are to be ftew’d a little in melted Butter, and put into a 
Pie, with artificial Cocks-combs and Veal-fweet-breads, made 
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of the fame Compound or Farce, and fcalded feparately in a 
Ladle. This Pie muft be feafon'd with Pepper, Salt, Nutmeg, 
~ Muthrooms, Fith-roes, Morilles and {weet Butter; adding a 

little white Wine at laft, and Lemmon-juice when ferv'd up to. 
- ‘Table. Ae raat al 


TROTTERS, Ne | 
‘A Side-difh of Sheepstrotters farced, 


Let the Trotters be well fcalded, and afterwards ftew'd in 
good Broth, with a little Parfly and Chibbol ; taking care thar 
they be not over-done. Ass foon as they are taken out, ler the 
Feet be cut off, leaving the Legs; the Bones of which muft be 
taken away, and the Skins {pread upon the Table or Dreffer,'in 
order to be ftuff’d with a little of the Farce of Croquets, or {ome 
other, and roll'd up one by one: Then, after having laid them 
in a Difh, and {prinkled them with a little melted Fat, they 
muft be neatly breaded on the top, and brought to a Colour in 
the Oven. ‘When they arecolour’d, let the Fat be drain’d from 
them, and let the fide of the Difh be rubb’d with a Shalor; pour- 
ing a little Ragoo upon them, or a Mufhroom-cullis, before. 
they are ferv’d up hot to Table. 


Another Way of dreffing Sheepsetrotters, 
Sheeps-trotters may alfo be drefs'd with white Sauce, frying 
them in Lard, with fine Herbs, young Chibbols, Pepper, Sal 
and Nutmeg: The Sauce mutt be thicken’d with Yolks of Eggs 
and Rofe-vinegar ; garnifhing the Dith with the Trotter-boneg 
fried in Pafte and Parfly. : | 


/ 


TR oO U T's 


L4 Sideedifh of broiP'd Trouts. 


Fox 


tal a oe o> et i eet 


faak det ct sh lati emi ST ya 7 
COE 7 Tn y 
ae + 


OD SL Nef 
ti PE i Y 


- 


~The Court and Country C 
For the others, that: you would have breaded, they ought to 
€ fteept ina good. Marinade, for the {pace of a full Hour, af- 
er having cut them into pieces, to the end that they may take 
he whole relifh: Then they may be broil’d over a gentle Fire, 
and {prinkled with Lemmon-juice, whilft the Dith is garnifh’d | 
with Perits-patez, i.e. little Pies made of Fifh, or with Mari- 
nade, | : 5 


urt & 


Aa Intermef of Trouts on Flefh-days. 


Having provided two or three good Trouts, let them be neat- 
ly gutted at the Gills, fcrap’d and well wipr: Then, laying 
chem on the Dreffer, let the red-hot Fire-fhovel be gently pafs‘d 
over them, yet fo asnot to touch them, and let it be re-iterated. 
rom time totime : When they are fufficiently harden’d by this 
means, they may be larded with {mall Slips of Bacon in rows. 
Afterwards, fome good Bards, or thin Slices of Bacon being laid 
on the bottom of an oval Stew-pan, the larded ‘Trouts muft be | 
et in order upon them ; kindling a little Fire underneath, and 
outting fome live Coals on the top of the Ca¥ér, to give the 
Fifh a fine colour : They muft alfo be ftirr'd at feveral times, 
eft they fhould ftick to the bottom, @When they are well co- 
ourd, take away all the Bacon, foak your Trouts in good 
Gravy, with a little Champagne-wine, and an Onion ftuck with 
Cloves, and ler all be gently ftew’d together, and well feafon’d 
in thefame Pan, As foon as they are almoft done enough, and 
irtle Sauce is left, let fome Truffles, Muthrooms and all forts of 
Garniture, according to the Seafon, be put into a little Gam- 
mon-effence, in order to make a well-feafon'd and fomewhat 
thick Ragoo. ‘Then drefs your Trouts ina large Dith, either 
of an Oval or round Figure, and pour the Ragoo round about, 
after the Fat has been thoroughly drain’d off.- The Difh may 
be garnifh’d, if you pleafe, with Artichoke-bottoms, Andouillers, 
or {mall Trout-collops well larded and order’d as thofe of Soles. 

As for the large Sea-fith, they muft be larded with thick Slips 
of Bacon, and when well tied up, they may be boil’d ina good. 
Court-bouillon, proper for Flefh-days, that is well feafon’d, and 
enrich’d with all forts of exquifite Ingredients ; adding a little. 
Champagne-wine. When the Fifth are ready, let them be drefs’d 
in Oval Dithes, and let a Ragoo be turn’d upon them, made of 
all forts of Garnitures, Some frefh Oifters may alfo be added,with 
their Liquor, orel{e a Carp-fauce, or one of Gammon-effence, 

ey } may 
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may be prepar’d for that purpofe ; taking care that all be well 


~~ clear’d from the Fat, and ferv’d up hot to Table. 


TRUPrE CRS a 


The Way of drefling Truffles moft in vogue, is that of a 
Court-bouillon, {fo as they may be ftew’d in white ‘Wine or 
Claret, and feafon’d with Pepper, Salt and Bay-leaves. 

They may alfo be broil’d upon the Coals, flitting them in 
half to put in fome white Pepper and Salt, and clofing them up 


again, in order to be wrapt up in wet Paper and laid over a 


Fire that is not too quick : Then they may be fery’d up to Ta- 
ble, on a folded Napkin. | 
Or elfe, after having cleansd your Truffles, cut them into Sli- 
ces, and fry them in Lard or Butter, with Flower. ‘Then they 
muft be ftew’d in a little Broth, with fine Herbs, Pepper, Salt and 
Nutmeg, and laid a foaking ina Dith, till there be little Sauce 
left ; to be ferv'd up, with Mutton-gravy and Lemmon-juice. — 
-Otherwife, feveral Ragoo’s may be made of Truffles and Ca. 
pons-livers, aS/alfo Tourtes or Pan-pies ; as it has been before 


» obfery’d : And inthe Entertainments with Roots or Collations 
_ during the time of Lent, they may be eaten dry, with Oil, but 


they muft be always fet on the Table among the Intermeffes. — 


TuNNIES. 


Tunnies may be drefs‘d in Slices or Filets, with Poor Man’s 
Sauce, and in a Sallet, with the Ramolade defcrib'd Pag. 41. 
They may alfo be fried in round Slices, and ferv’d up ina kind 
of Fith-Marinade, fuch as is {pecified in the laft Article of Maris 
nades. Or elfe, they may be broil’d upon a Grid-iron, after ha. 


_ ving rubb’d and ftrew'd them with Pepper, Salt and Butter, to 


be eaten with Orange and burnt Butter. Otherwife, a Poupe- 
ton may be made of them; or they may be bak’d in a Pot-pie, 
porns the Flefh chopt {mall into a Pot, or earthen Pan, with 
urnt Butter and white Wine ; alfo a piece of green Lemmon. 
Pepper, Salt, Muthrooms, or Chefnuts and Capers : The Dith 
may be garnifh’d with Bread and Oifters fried, and Slices of 
Lemmon. For the other Tunny-pies, fee the eighteenth Ars 
ticle of Pes, under the Letter P. : bef] 


TUR 
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‘A Side-difh of Turbot, in a Court-bouillon, _ 


_ Lerawell feafon'd Court-bouillon be prepar'd, with Vinegar, 
Verjuice, white Wine, Pepper, Salt, Cloves, Thyme, Onions, 
Lemmon and a Bay-leaf or two; let a little Water be alfo ad- 
ded, and at Jaft fome Milk, to render it very white : Then the 
Turbot muft be leafurely ftew'd in it, over a gentle Fire, and 
garnifhd with Parfly, Lemmon-flices laid upon it, and Violets 
th their Seafon. | : in 


i 
A Turbot ferv’d up among the Intermeffes on Flefr-days: 


ee nh { f 
— Having fcal’d and wath’d your Turbot, put it into a large 
Difh, with Bards or thin Slices of Bacon, feafoned with melted 
Lard, white Wine, Verjuice, a Faggot of Herbs, Bay-leaves, 
Pepper, Salt, Nutmeg, whole Cloves and green Lemmon: 
Then let it be cover’d with other Bards, and bak’d ina Por be- | 
tween two Fires, or in an Oven: In order to ferve it up to Ta- 
ble, take away the Bacon-Bards, drefs your Turbot in a Dith, 

ouring upon ita good Ragoo of Mufhrooms, made of the 
auce, and garnifh it with Slices of Lemmon. 


. 
” 


Net WERE Ke Be VS. 8 


Among the feveral Ways of dreffing Turkeys, either roafted 
or in a Ragoo, the two following are, without doubt, the moft 
modern, and confequently deferve to be firft taken notice of : 
One of thefe, is a Side-difhof Turkeys farced with fine Herbs, 
and the other a Side-dith of the fame, drefs’d with Onion-effence. 
Turkeys are alfo ftew'd in a Salmigund or Hotch-potch, and 
with Gammon-fauce, as {ome other. Mefles {pecified in the Ge- 
neral ‘Table. | | 


Turkeys farced with fine Herbs. 


Let the Turkeys be trufs'd for roafting, bur not parboil’d : 
The Skin on their Breaft muft alfo be loofen’d, to the end that 
they may be conveniently ftuf’d with a Farce made of raw Ba- 

| con, 
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- con, Parfly, Chibbol, and moft forts of fine Herbs, all chopt fmall, 
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pounded a little in a Mortar and well feafon'd : The Turkeys 
being thus farced between the Skin and the Flefh, as alfo a little” 
in the Body, muft be well {pitted and roafted. Afterwards, 
they are to be drefs’'d in a Difh, pouring upon them a good Ra- 
goo, of all forts of Garnitures, and ferv’d up hot to Table. 
The fame thing may be done with Chickens, Pigeons and other 
forts of Fowl, and to diverfifie them on feveral Days, they may _ 
be bak’d or ftew’d ‘in a Pot between two Fires, after they have ~ 


Re 
a 


been ftuff’d, as before. When they are ready, let them beg 
well drain'd, and ferv'd up with a good Ragoo of Truffles, and 
Veal-{weet-breads ; all well drefs'd, clear'd from the Far, and 
garnifhd with {mall Croquets. 


A Side-difh of Turkeys, with Onion-effence. oi 
d <- 
The “Onions muft be cut into Slices and’ fried in a Stew-_ 
pan, with Lard : Then the Fat being drain‘d a little from them, — 
they muft be tofs'd up again, with as much Flower as can be 
got up between your Fingers; adding fome good Gravy, 
Cloves, and the other neceffary feafoning Ingredients. When — 
all have been ftew’d together a little while, let them be ftrain‘d © 
thro’ the Hair-fieve, and afterwards put into the Stew-pan a 
third time, with a few drops of Verjuice and a little Bread- 
cullis. Inthe mean while, the Turkeys having their Wings, 
Breaft and Legs well tied up, ought to be roafted, and drefs‘d 
in a Difh; pouring the Sauce upon them, before.they are’ 
ferv'd up after the ufual manner. : 


oy ee eer Side-difhes of Turkeys. 


Sometimes young Turkeys, one of them larded, and the other | 
only barded, or coverd with thin Slices of Bacon, without be-— 


“ing breaded, are roafted and ferv’d up in Gravy. 


At another time, your Turkeys being barded and roafted, 
take away their Legs, Wings and Breafts, and cut them into | 
Filets, to be put intoa Ragoo of Cucumbers fried brown, with : 
a brown thickening Liquor, and a piece of Lemmon, as they | 
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N feveral places of this Book,we have taken occafion to thew, 
how Veal may bedrefs'd in order to make a great number of — 
Meffes and Difhes for every Service ; particularly, Veal-{takes 
for Side-difhes, Veal-cutlets, Pies made of a Fillet of Veal, &ec. 
not to mention, a very great number of other Difhes thar are 
made of Veal, or at leait, in which Veal is us'd: So thar it re- 


mains only to produce fome other manners of dreffing this fort 
of Meat, for feparate Difhes. 


A Side-difh of Veal, after the Italian Way. 


Having provided fome Slices or Stakes of Veal that are very 
tender, and cutthem as it were to make Fricandoes or Scotch-col- 
lops; lerthem be beaten a little with rhe Cleaving-knife. Then let 
fome good Bards, or thin Slices of Bacon be laid on the bottom 
of a Stew-pan ; let the Veal-ftakes be likewife laid in good or- 
der upon them ; and let all be well feafon'd. The quantity of 

thefe Stakes muft be adjufted, according to the bignefs of your 
Dith or Plate ; which being cover'd on the top, with other Ba- 
con-Bards, the Pan mutt be fer 2 /z Braife, or between two Fires. 
“When all have been fufficiently bak’d in this manner, take out 
all the Bards and the Meat a-part, and drain off the Fat; only 
leaving as much as will ferve to make fome brown Sauce, with 
a little Flower, in the fame Stew-pan, but not too much: After- 
wards, foaking it with good Gravy, put your Veal-ftakes again 
into the Pan, and make an end of dreffing them ; with Veal. 
{weet-breads, Truffles cut into Slices, Mufhrooms, boil’d Cocks- 
combs, two Slices of Lemmon, a Faggot of fine Herbs, a few 
drops of Verjuice, a bit of Shalot, and a little Bread-cullis to 
thicken the Sauce : But all muft be well clear’d from the Far, 
and brought hor to Table. | 


To dref Veal 4 la Bourgeoife. — 


Let fome Veal-ftakes be cut fomewhat thick, and larded 
with a {mall wooden Larding-pin ; the Lardoons being feafon'd 
alittle, with Parfly, Chibbols, beaten Spices, Pepper and vie 9 
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~ ‘Then let feveral {mall Bards of Bacon be put into a Stew-pan, 
and let the Veal-ftakes be laid inorder uponthem. ‘The Fire 
ought to be very gentle ar firft, to the end that the Meat may 
{weat, and may be brought to a Colour on both Sides, by put-_ 
ting in a little Flower: When it is fufficiently colour’d, let it 
lye a foaking, with good clear Broth and boil gently. Afters 
wards, the Sauce muft be thicken’d a little, and clear’d from the 
Fat, {prinkling it with a little Vinegar or Verjuice ; fo as the” 
whole Mefs may be conyeniently drefsd in a Difh and ferv’d up 
hot to Table. + Aone OE 


ne 8 ) F 
A Loin of Veal in a Ragoo. | 


’ 


4 
Lard your Loin with thick Slips of Bacon, feafon it with” 
Pepper, Salt and Nutmeg, and when it is almoft roafted, put 
it into a Stew-pan clofe cover’d, with Broth, a Glafs of white 
Wine, fome of the Dripping, fried Flower, a Bunch of Herbs, © 
Muthrooms, and a piece of green Lemmon: Laftly, ler all be 
ferv'd up with fhort Sauce, after having taken away fome of the ~ 
Fat, and let the Difh be fer out with larded Veal-{weet-breads, _ 
Cutlets, or other forts of Garniture. ores 8 


Other Ways of dveffing a Quarter and Loin of Veal. — 


A Quarter of Veal may be larded with {mall Slips of Bacon, 
except the thick end ; which is to be well breaded and feafond. 
It muft be garnifh’d with Ri/foles and Capons-breafts, and fome 
Veal-gravy muft be pour'd upon it, when ready to be fet on the 
¥» «Stable. . 
Tt may alfo be marinated in an oval Stew-pan, and well or- 
- der'd with the ufual feafoning Ingredients: When it is roafted, 
take the Kidney to make farced Tofts to garnifh the whole 
Quarter, or elfe an Omelet, and let the Difh be fer out with 
Marinades, either of Cutlets or Chickens, or with farced Cutlets 
and fried Parfly. . 

Another middling Side-difh may be made of half a Loin of 
Veal, boil'd in a Court-bouillon that is well feafon’d and enrich’d ; 
wrapping it up-in a Napkin, left ic fhould break. It muftbe 

garnifh'd with fried Bread, Parfly and Lemmon-flices.- 
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A great Side-difh of a Quarter, or Crupper of Veal farced 
- upon the Leg. 3 


For the Ragoo that is proper for the ftuffing of this Joint of — 
Meat, fee the Article of we gee where it is explain’d at large ; 
or elfe make a well feafon’d Hath of the Flefh thar is taken out 
of the Leg, and cover it again neatly with the Skin. Then let 
that part, which is not larded, be breaded with Bread-crum ; 
garnifhing the Difh with Cutlets either farced or unfarced ; or 
with Riffoles and Crufts of fried Bread, all brought to a fine co- 
lour: A Quarter of Veal may alfo be larded with Harlets. 


Several Ways of dreffing a Breast of Veal. 


A Side-dith may be made of a farced Breaft of Veal, gar- 
~ nifh’d with roafted Poupiers in the form of Quails, and a good 
Ragoo pourd onthe top: This Joint muft be firft roafted brown, 
and afterwards ftewd in a Pot. A piece of a Beef-ftake muft » 
alfo be added, as it is dreffing, to enrich it, and a brown thicken= ~ .* 
- ing Liquor with Gravy, when ready to be ferv'd up to Table. — 
As for the Farce, it muft be made of other Veal, with Beef- 
_ fewer or Marrow, Bacon, fine Herbs, Mufhrooms and Veal- 
fweet-breads, and feafon'd with Pepper, Saltand Nutmeg. A 
Breaft of Veal may alfo be boil’d in an earthen Pan, or in a 
~Stew-pan, with Broth and a Glafs of white Wine. Then fome 
Mufhrooms are to be fried in the fame Lard, in which the Meat 
was drefsd, with ‘a little Flower, and all muft be mingled to- | 

echer. \ 
: Another Side-difh may be made of a Breaft of Veal in a Toure 
te or Pan-pie, with a well feafon'd Godivoe, and good Garnitures, 
as for other Pies; adding a proper thickening Liquor and fome 
Lemmon-juice, before it is brought to Table: Laftly, another 
Difh may be prepar'd of a farced or unfarced Breaft of Veal, 
roafted and put into a Ragoo, with Lemmon-juice, when fery’d 
up; gatnifhing ic with Veal-fweer-breads, Cocks-combs ahd 

uthrooms fried: Or elfé the Breaft of Veal being firft par- 
boil’d, may be marinated in Vinegar, with Pepper, Salt and 
Bay-leaves : Afterwards it may be flower'd and well fried, in order 

to be ferv'd up with fried Parfly and the xeft of the Sauce. . 


~ 


PAP MR UN) es Ga TG Car Le Me RR UM aN Aad a el ss 
7% 5 ates x stacy f Aves ee 4 RAS, * , 


74 The Come and County Cook, 


CEO ce IRI ae ae 


VeEAL-S.W°E-ET-B READ S, 


Befides the Place that Veal-{weet-breads have in all the beft 
forts of Ragoo’s,as it plainly appears in very many Particulars ; 
feveral feparate Difhes may be made of them, or Out-works, 
both for Side-difhes and Intermeffes, of which the following, is | 
one of the moft confiderable. | 


Veal- fweet-breads farced a \a Dauphine. 


Let fome good Veal-{weet-breads be f{calded.a little, and 
larded with boil’d Gammon: In the mean while, having pre- 
pard a delicious and fomewhat thick Farce, makea Hole with 
the point of a Knife on the Side of your Sweet-breads ; but fo 
as it may not pafs quite thro: Then they muft be neatly 
ftuff'd in that Hole and bak’d in a Pot, or Pan between two 
gentle Fires ; whilft a good Ragoo is making for them, of Mou/- 

4, ferons, common Muthrooms, Truffles and Artichoke-bottoms : 

~ All being well drefs'd fome Cocks-combs ftuff’d with the fame 
Farce muft be added and a little Chicken-cullis, to the end that 
the Sauce may not turn black : Then having thoroughly cleard 
the Sweet-breads from the Fat, let them be put into the Ragoo 
and ftew'd alittle: Afterwards the whole Mefs muft be drefsd 
in a Dith, {queezing in the Juice of an Orange, and fet hot on 
the Table. 


Other Ways of drejfing Veal-fweet-breads. 


Otherwife the Veal-fweet-breads , being larded with thin 
Slips.of Bacon and roafted, may be order'd witha good Ragoo, 
or Sauce pour'd upon them: Or elfe, after having been mari- 
nated, cut into Slices and flower'd, they may be fried, in order 
to be ferv'd up, with fried Parfly and Lemmon-juice : Or laft- 
ly, different Ragoo’s may be made of them, ez. fometimes - 
with a white Sauce; fometimes with Morilles, and common 
Mufhrooms ; and fometimes with Truffles; but they muft be 
always fet-among the Intermeffes. 


V aNISON, fee Deer, Hinds, Roe-bucks,Stags,wild Boars Xc, 
WENISON-PASTLES, fee PastiEs. 
; W:- 


a 
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~ Whitings may be drefs'd in Cafferole, after the fame manner 


as many other forts of Fifh: They may alfo be fried,and ferv'd 
up with Orange-juice and white Pepper; to which purpofe, 
they muft be flicon the Back, and ftrewd with Pepper and Salt = 
They muft alfo be fteept in Vinegar, fowerd andidipt inarhin 
Pafte or Batter, before they are put into the Frying-pan.  Other- 
wife Whitings may be farced ; as it appears in the Article of a 
Miroton for Fith-days, and their Fi/ets may not only be ferv’d up 


in a Sallet, asit has been obfervd Pag. 41. but alfo in feveral ,. 


forts of Ragoo’s and even in a Standing-pie, ina Tourtc, or Pan- 


pie and in Potage; for which feethe refpective Articles whereto 
they belong, asthofe of Pikes, Soles, ee, 


Woop-cockxs. 
“How to made a Side-difh of Wood-cocks, with Wine, &c. 
Take’ Wood-cocks. ‘and seu thera into. Quareers, a8 it were 


Chickens jfor a white Fricaffy ; as alfo fome Truffles, cut in- 
to Slices, with Veal-{weet-breads, Moufferons and common 
Muthrooms ; all which areto be fried together, and foak’d with 
good Gravy : Afterwards, two Glaffes of white or red Wine 
may be pourd in, and when the whole Mefs is well ftewd 
and feafon’d ; a Wood-cock-cullis, to thicken the Sauce, or 


fome other good Cullis, accordingly as it may ftand with your. 


Convenience. A Spoonful of Gammon-effence may alfo be ad- 
ded, and all muft be thoroughly clear’d from the Fat. Thea 


lay your Wood-cocks in order in a Difh, turn the Ragoo upon 


them, and fqueez in the Juice of a Lemmon, before they are 
brought hot to Table. 


To make a Salmigund or Hotch-potch of Wood-cocks, with 
Wine. ee : 4 


; 


When the Wood-cocks are half roafted, let them be cut into 
pieces, and put into a Stew-pan with Wine, proportionably to 
their quantity : Ler fome chopt Mufhrooms and Truffles be alfo 
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thrown in, with a few Anchovies and Capers and let all bé well 
‘f{tew'd together. Then the Sauce being thicken’d with a good — 
Cullis, the Wood-cocks muft be drefsd and kepr hot, with- 
out boiling : Afterwards, having drain‘d off all the Fat, and 
{queez'd in the Juice of an Orange, they may be ferv'd up ho 
to Table. 
A Side-dith may be alfo made of Wood-cocks in Sur-tout ; for 
which fee the eighth Article of Pigeons drefs'd in that manner, 
under the Letter P; and fora hot Pie of Wood-cocks and Pare 
tridges, recourfe may be had to the firft Article of Pies. 


Cad ie 
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NEW 


Oa. ie 
INSTRUCTIONS 


— Confectioners 


How to Preferve all forts of Fruits, as 

well dry, as liquid; alfo how to make divers 
‘Sugar-works, and other fine Pieces of Curiofi- 
ty belonging to the Confectionary Art. 


C HAP, ib 


Of the different Ways of Botling Sugar, of the Choice 
of it, and of the Manner of Clarifying it. 


Orafmuch as the Ground-work of the Confectioner’s 

Art, depends upon the different Ways of Boiling Su- 

gar, it is requifite in the firft place, to give a particu- 

~ Jar Account of them ; to the end that the Reader may 

more readily apprehend the meaning of feveral Terms 

hereafter us'd to exprefs them, and that unprofitable Repetitions — 
may be avoided ; which would inevitably happen if they were 
explain‘d in every diftiné Article, as the variety of Matter 
would require. Thefe Boilings then, are perform’d by degrees, 
and béar the following Denominations; that is to fay, Sra | 
| a2 may 
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may be boil’d ull ix becomes Smooth, Pearled, Blown, Feather d, 
Crack'd and Caramel: Thefe Degrees are alfo diftinguifh’d with 
re{pect to their proper Qualifications; as the leffer and the 

greater Smooth, the leffer and the greater Pearled, Feathered a. 
lirtle, and a great deal; and fo of the reft. pee 


|. Ihe Boiling of Sugar cal?d Smooth. 


As foon as your Sugar is clarified, and fet again on the Fire - 
in order to be boil’d, you may know when it has attain‘d to its 
fmooth Quality, by dipping the Tip of your Fore-finger into 
it; afterwards applying it ro your Thumb, and opening them 
a lirclé, a fmall Thread or String fticks to both, which imme- 
diately breaks and remains in a Drop upon the Finger: When 
this String is almoft imperceptible, the Sugar is only boil’d till 
it becomes a little {moorh, and when it extends it felf* farther 
before it breaks, ‘tis a figm that the Sugar is very fmooth. To 
avoid fcalding your felf, in making this Experiment; as itmay - 
happen, if your Finger were directly dipt into the Sugar, you~ 
need only take our the Skimmer, which ought always to be 
kept in the OPDe Bae co ftir the Sugar from time to time, and 
to caufe it to boil equally: Then holding it a little while on 
the top, after having fhaken it, touching the Pan, with the Han- 
dle of the Skimmer, receive the Sugar thar ftill runs from it, 
and only. pafs. the tip of your Finger uponthe edge of the faid 
Skimmer, which is fufficientto know, whether the Sugar is be- 
come {mooth, or not, by obferving the former Directions. 


The Pearled Boiling. 


After having boil’d your Sugar, a little longer, re-irerate the 
fame Experiment, and if in feparating your Fingers, as before, 
the. String continues fticking to.both, the Sugar is Pearled. “The 
greater Pearled Boiling is when the Suring continues in like man- 
ner, altho’ the Fingers were ftretchd out farther, by entirely 

{preading the Hand. | This fort of Boiling may alfo be known 
by a kind, of round, Pearls ;that arife on the top of the Li- 
quor, Lf for r 


ie 
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The Blown Boiling. 


When your Sugar has boil’d a few more Walms, hold the 
Skimmer in your Hand, and having fhakenit a little, as before, 
beating the fide of the Pan, blow thro’ the Holes of it, from one 
fide to the other ; and if certain Sparks as it were, or {mall 
Bubbles fly out, the Sugar is come to the degree of Boiling, 
 call'd Blown. Oe 


The Feathered Boiling. 


~ When after fome other Seethings, you blow thro’ the Skim- 

mer, or fhake the Spatula with a Back-ftroke, ull thicker and 
larger Bubbles rife up on high, then the Sugar is become Fea- 
therece: And when after frequent Tryals, you perceive thefe 
Bubbles to be thicker, and in greater quantity, fo that feveral 
of them ftick together, and form as it were a flying Flake ; 
then the Sugar is greatly Feathered. Ne) 


The Crack’d Boiling. 


To know when the Sugar has attaind to this degree, a Pot 
or Pan, muft be provided, with cold Water: Then dip the tip 
of your Finger into that Water, and having dextroufly run it 
into the boiling Sugar, dip it again immediately into the Water, 
at leaft if you would avoid {calding your felf: Thus keeping 
your Finger in the Water, rub off the Sugar, with the other 
two ; and if it breaks afterwards, making a kind of crackling 
Noife, it is come to the point of Boiling, call’d Crackd. 


The Caramel Boiling. 


If in the condition, to which the Sugar is reduc’d in the for- 
mer Boiling, it be put between the Teeth, it would ftick to 
them as it were Glue or Pitch; but when it is boil’d to Cara- 
mel, it breaks and cracks, without fticking in. the leaft. “There: 
fore care muft be taken to obferve every Moment, when it has 
attain‘d to this laft degree of Boiling ; putting the preceding Di: 
rections into Practice, to know, when ir is Crack’d, and after- 
wards biting the Sugar fo order'd with your Teeth, to try whe- 
ther it will ftick to them: As foon as you perceive, that it does 
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not ftick, but on the contrary, cracks and breaks clever, take it 
off immediately from rhe Fire; otherwife it would burn, and 
be no longer good for any manner of ufe, becaufe it will always 
tafte burnt: Whereas with refpect to the other well-conditiond | 
Boilings, if after having preferv'd any Sweet-meats, fome Sugar 
be ftill left, thac is Crack’d, for example, or greatly Feather- 
ed, and that is of no further ufe in that condition, it would be 
only requifice to put as much Water to it, as is needful to boil 
it over again, and then it may be brought to whatfoever degree 
you fhall think fir, and even intermix’d with any other fort of 
Sugar,or Syrup. ft 

This laft Caramel-boiling is proper for Barley-fugar, and for 
certain {mall Sugar-works call’d by that Name, which fhall be 
hereafter explain'd: The Pearled Boiling is generally usd for 
all forts of Confits, thar are to be kept for a confiderable time : 
Some caufe their Sugar to be boil’d toa higher degree, but it is 
foon undone and reduc’d to the Pearled Quality, ‘by the Moi- 
fture and Coldnefs of the Fruits, that are thrown into it. The 
- Ute of the other Ways of Boiling fhall be fhewn in treating of 
the feveral forts of Sweet-meats, for which they are requi- 
fite. | : 

It is alfo neceffary to underftand, That fometimes Fruit may 
be preferv’d wich thin Sugar, that is to fay, when two Ladles 
full of clarified Sugar are put to one of Water, four to two, fix 
to three, and fo on proportionably to the quantity of the Fruit, 
that ought to be weil foak’d in ir: To that purpofe, the Sugar 
and Water muft be heated rogerher fomewhat more than luke+ 
warm, tobe poured upon them. id 


The choice of Sugar. 


For the beft manner of Preferving Fruits, a Confectioner 
ought to make choice of the fineft and whiteft Loaf-fugar, that. 
can be procur’d ;" {uch as is hard and ringing, neverthelefs light 
and {weet,. without the leaft fharpnefs. . If there be occafion to 
ufe Powder-fugar, the whiteft and cleaneft muit likewife be 
chofen: However both thefe forts ought to be clarified ; fo that 
there will be much lefs Work to do than otherwife, if the Loaf- 
fugar or Powder-fugar were not well-conditioned. 38 
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How to clarifie Sugar. 
_ The Confectioner’s Work begins with the clarifying of Sue - 
gar; to which purpofe ; an earthen Pan muft be provided ~ 
with Water, into whichan Egg is to be broken with the Shell, 
or more, according to the quantity of Sugar: Then ler all be 
whipt together with Birchen Rods or a Whisk, and pour'd up- 
on the Sugar that is to be melted : Afterwards, having {et it 
over the Fire, ftirr ic continually and rake off the Scum careful- 
ly when it boils: As often as the Sugar rifes, a litrle cold Wa- 
er muft be pour'd in, to hinder it from running over and to raife 
the Scum; adding alfo the Froth of the White of an Egg, 
whipt a-part. When after having well fcumm‘d the Liquor, 
here is only left a {mall whitifh Froth, and not black and foul, 
as before ; and when you perceive the Sugar, to be altogether 
slear upon the Skimmer, in laying it wpon the Surface, it muft 
be remoy d from the Fire, and being pafs’d thro’ the Straining- 
bag it will be perfectly clarified. | 
When a confiderable quantity of Sugar is’ clarified at once, 
and confequently a great deal of Scum rifes, which is always 
accompanied with a little Sugar; this Scum being temper’d 
with Water, may be boil'd in the fame Pan, into which it was 
put, and afrerwards all ftrain‘d thro’ the Bag. 
| Private Perfons, who in preferving Fruits, ufe only four or: 
five Pounds of Sugarat once, to avoid this trouble, and yet not 
lofe any Sugar, may clarifie it in the following manner. Let 
the Sugar be melted with Water, and fet over the Fire, with the 
White of a whipt Egg. As foon as it boils and {wells up ready 
to tun over, a little cold Water muft be pour’d in to giveira 
Check: But when ir rifesa fecond time,. let it be remov d from 
the Fire, and fetby about a quarter of an Hour, during which 
fpace, it willfink, and a black Scum will only ferttle on the top, 
which is to be gently taken off with the Skimmer : Afterwards, 
ftrain it thro’ the Bag and it will be fufficiently clarified, In- 
deed Sugar fo order'd is not fo clear nor {o white as the former, 
neverthelefs it will ferve to make all forts of good Comfits. » \ 
The Water that is proper for the boiling of Sugar, ought to 
be taken out of a Spring or River, and very clear; altho’ for 
many other Things Well-water may alfo be usd: The leffer 
uantity of Water is put tothe Sugar, which isto be melted and 
clarified, fo much the lels time is requifite for the performing - 
: | the 
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the neceffary Boilings ; whereas the contrary happens, when 
there is a great deal of Water, becaufe it muft all evaporate. 
As to this particular, no {cruple ought to be made, concerning 
a Maxim deliver’d in fome Books, vz. That in caufing Sugar 
to be boil’d a-part without the Fruit, its beft Spirits exhale with 
the Water, and it becomes only capable of Preferving the upper 
Part of the Fruits, as being made greafie and thick by the Boil- 
ing.; whereas (in their Opinion) the Fruits are more eafily pe- 
netrated, when both are boil’d together in the Beginning: For 
this Affertion is contrary, not only to the general Practice of 
Confectioners, but alfo to Experience and Truth; fince the 
Fruits always appear to have as much Sugar in the Infide, as. 
on the Surface, provided they be well order'd, which may be 
done by working and boiling them, feveral Days, in the man- 
net hereafter defcrib’d. For altho’ generally fpeaking, the Pre- 
ferving of Fruit may be finifh'd in one Day; yer it is expedient 
that divers be taken up in carrying on the Work, if you would 
have them kept for any confiderable time, and order’d as they 
ought to be. 3 us | 

The common People only judge the Sugar to be fufficiently 
boil'd, when the Drops that are put upon:a Plate grow thick, 
as it were a Jelly and ceafe to run, any longer: Indeed this 
Way of boiling is proper for certain Jellies of Fruit, and for 
Compotes ; but no great Progrefs would be made in the Art of 
Preferving, if nothing elfe were known: So that it is abfo- 
Intely neceffary to underftand all the different Degrees of boil- 
ing above-fpecified, and the diftinction is only made by thofe 
Tryals, at leaft without a long Practice ; and even the moft 
skilful Confectioners know nothing otherwife, after the Fea- 
thered Boiling. | 


CHa Pp, Il. 
Of the Utenfils and Inftruments neceffary for a Cone 
. fectioner, and of their Vfe. | 


pre underftanding of this Article ought alfo to be pre-fup- | 
pos'd, without which what is hereafter laid down, cannot 

be well apprehended ; as neither is it poffible to-put thofe Di- 
/ | rections 
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rections into Practice, if the greater part of thefe Utenfils be 
wanting. ‘Therefore it is requifite to provide Pans, with their 
Skimmers, and Spatula’s, one or two Furnaces, Sieves, Grates, 
a Stove, a Campain-oven, a Ciftern, feveral Mortars, a Mar- 
ble-ftone,-and a Syringe; not to mention the Trunks, Boxes, 
Pots, Glaffes, and fome other little Knack., that are very 
common. | . 

The Pans ought to be of feveral Sizes, fome flat and others 
hollow, for different Ufes. The flar Pans are for thofe Fruits 
that. ought to be foak’d in their Syrup, without laying them in 
heaps one upon another ; and the hollow ones, are usd when 
any Thing is to be prefervd dry, by boiling and working the 
Sugar ; as for Oranges, Lemmons and Conferves.. All thefe 
Pans are ufually made of red Copper, as alfo the Skimmers and 
Spatula’s, and there are a few Houfes of Perfons of Quality, 
where they are wanting ; otherwife fuch Pans may be us‘d as 
are at hand, and the ordinary hollow ones may ferve well enough, 
for all forts of Operations. 

Upon this occafion, ic may not be improper to undeceive 
thofe, who upon the Affeveration of fome Writers, might be 
induc’dto believe, ‘That er, caufes an ill Tafte in pre- 
ferved Fruts, when they are fet by ina Pan, from the Fire; for 
as yet it could never be perceiv’d, altho’ it is very cuftomary to 
Jeave them therein indifferently during feveral Days: Indeed 
care ought to be taken to keep them clean, and notto follow the 
Example of fome Slovenly Work-imen who when they inter- 
mix fome old Syrups, let in the green Ruft that fticks on the 
fides of the Pan, witha great deal of other Filth ; which does 
not hinder them from proceeding in their Work, and dif . 
pofing of all Promifcuoufly with a great deal of Affurance. 

‘It is expedient, that all the Pans be ftamprt according 
ro the Standard, or have the mark of their Weight engrav’d up= 
on them, in order to know the quantity of Sugar that has 
been boil’d in them, when they are put into one Scale, and the 
Fruits, which are to be preferv’d into the other, with the Tare 
of what the Pan’weighs ; to regulate and proportion the Weight 
of both, conformably to the Directions hereafter given. 

The management of a Furnace is {ufficiently known, only 
thofe of Confectioners ought to be fomewhat larger than the 
common’ ones, to the end that the Fire {preading itfelf in a 
greater extent round about the Pan, the Sugar and Fruits 
Which are to be preferv'd naay boil more equally on all fides. 
27 | Upon 
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New Inftructions for Confectioners. 
Upon any emergent Occafion, almoft all the Operations may : 
be perform’d over the ordinary Kitchen-furnaces, if they may 
be freely us’d without any difturbance. . 


The Sieves are alfo a fort of Inftruments the ufe of which is’ 
not unknown: They ferve to make anvend of drying the Paftes 


ha 


of Fruits, when they are turn’d ; to {train Jellies and Syrups ; 


to drain Fruits, that have been laid in Water, and for feveral, 
other good purpofes. A finer Sieve call’d a Drum muft likewife 
be provided, to fift powderd Sugar, that is usd in divers 
Works. | oi 

To thefe muft be added a kind of Cullander to drain the’ 
Fruits, either after they have been fcalded in Water, or when: 
they are taken out of the Sugar. This Inftrument, for want’ 
of which an ordinary Cullander may be us‘d, is a Piece of 


Copper or Tin fomewhar hollow, bord thro’ With many Holes, 


and flexible, fo as the Fruits may be eafily flip into ir at plea-* 
fure. . When Fruits taken out of the Sugar are to be drain‘d 5 
it is requifite to fer this Cullander over a Pan to receive the Su- 
gar thar-drops from it. G enn , 
The fame thing may be done with the Grates, which are: 
made of feveral Circles of Wires fer very clofe together in form 
of Crofs-bars ; upon which thofe Comfits are chiefly laid, that. 
are to be prefervd dry, whilft the Sugar is preparing to ice 
them over. | 
The Stove is a little Clofer, well ftopt up on all fides, where 
there are feveral Stories, or Rows' of Shelves, one above ano- 
ther, made of the fame fort of Wires, to hold the Sweet-meats: 
that are to be dried, and which are ufually laid upon Slates, 
pieces of Tin, {mooth Boards, or Sieves; having firft caus‘d: 
the Sytip out of which they were taken, to be drain‘d off. 
Then a Pan, or large Chafing-dith, with Fire, is to be fet on 
the bottom, and fometimes two, if there are many Things to be: 
dried, or if the Bufinefs requires difpatch.. Thus the Stove 
muft be thut up clofe, and in the Evening, or the next Morn- . 
ing, the Sweet-meats contain’d in it, either Paftes or Fruits, 
muft be turn’d, to caufe them to dry equally: The latter are 
to be ftrew'd with Sugar, except fome forts, as green Apri-: 
cocks and green Almonds; but the Paftes muft not be turn’d 
again, till they become firm, fome of which are alfo ftrew'd 
with Sugar.on one fide: Then they may be gently removd 
from the Slates, with a Knife-and laid upon others, or upon 
Sieves, as it has been already hinted: Afterwards’they muft bey 
| put 
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put again into the Stove, changing the Srories, if it be jndg’d 
expedient, and renewing the Fire: So that the Art of Prefer- _ 
ving cannot be put into Practice, without one of thefe Stoves, 
or foine other Machine of the like nature ; for in drying Sweet- 
meats at the Fire, they would not receive the heat equally on 
all fides, and the Fruits would be fhrivell’d up: It would alfo 
be_too tedious.to.dry them inthe Sun; becaufe-they would 
give, and grow (oft during the coolnefs of the Night, and at | 
other times, when depriv'd of the Raies of that great Lumi- 
nary. ; ) a: 

_» The Campain-oven is a portable Oven made of red Copper, 
three or four Inches high, of a convenient length, and raifed a 
little upon: Feet; {0 that a’ Fire may be kindled underneath, as 
occafion requires: The Cover or Lid of it ought to have Led- 
ges, to hold Fire likewife, when it is neceffary to put fome on 
the top, or on both fides: This Cover muft be taken off from 
time to time, to fee whether that which is contain‘d in the Oven 
be fufficiently bak'd or brought toa good Colour. For want of 
fuchan Inftrument, the Kitchen-oven of Mafons-work, or fome 
other may be usd, accordingly as a convenient opportunity may 
be found ; or elfe a Silver-dith and certain large Baking-pans 
that are orderd almoftin the fame manner. ~ hphaabaline 

The Ciftern is another kind of portable Inftrument, in form 
of a Box, into which Blanc-mangers, Jellies, Creams, and more 
efpecially Liquors are put,'in order to'be iced. The Conftru- 
ction and Ufe of it fhall be hereafter explain‘d, in treating of 
thofe refpective Articles, = : ie ae 

Befides the Stone-mortar,. in which Sugar, Almonds and other 
neceflary Ingredients are pounded, another little one of Brafs or 
fome other Metal muft be alfo provided for the beating of Cin- 
namon, Cocheneal, Cloves, Amber and other Things that ought 
to be reduc’d to a finer Powder. 

The Marble-ftone, which is much of the fame nature as that 
usd by Painters for the grinding of their Colours, ferves only 
to prepare the Barley-fugar, that ts rubb’d with Oil of Olives, © 

heilitrle Trunks, Boxes, Pots and Glaffes, are different Vef- 
fels proper to hold dry or wet Sweet-meats, and fuch may be 
usd as are at hand. SRE NS 

A Confectioner ought alfo to be furnifh’d with a Straining- 
bag, to clarifie his Sugar, and to ftrain other Liquors ; a Rol- 
ling-pin to roll out pieces of Pafte for crackling Crufts and 
March-panes ; divers Tin-moulds to fhape them, and to drefs 
sa the 
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the Paftes of Fruits; a Syringe made on purpofe for ocher forts 


of March-pane and Biskets; certain wooden Stamps, to make 
an Impreffion upon the Paffi/s ; and feveral other little Knacks, 
by the means of which he may fet off his Work to the beft ad- 
vantage. : | | tel 
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Of the Confectioner’s Employment throughout the 
whole Tear, according to the Seafons of the Flow- 
evs and Frutts. 


Frer the Inftructions contain’d in the fore-going Chapter, it 

* is expedient, before we proceed to the main Body of the 

Work, to expofe to publick View every. Thing that may be 

preferv'd, as well Fruits and Flowers as other forts of Works ; 

to the end that the Confectioners and other Officers may have 

a general Idea of what they are to perform, and at the fame 
time, of what may be ferviceable in every particular Seaton. 


Fanuary and F ebruary. 


During thefe two Months Sevi/-Oranges, thofe of the Port, 
and others, are ufually prefervd Whole, in Quarters, or in 
Sticks: Paftes, Conferves and Marmelades, are alfo made of 
them; and their Peels are candy'd either in Zeffs, or in Fag: 

ots. | 
é Lemmons, Cedres, and yellow. Citrons, are preferv’d after the 
fame manner; and if the Provifions chat were made of other 
forts of preferved Fruits are now confumd, that Defect may 
be reciprocally fupply'’dby thefe ; the pleafant Variety of which 
will be very grateful, and give a great deal of fatisfaction. 


March and April. 


Thefe are the two firft Months of the Year that afford Mat: 
ter for new Comfits, that is to fay, Violets, which are the firft 
Flowers of a fragrant {mell thar the Earth brings forth, after 

| it 
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: has been deliver’d from the Tyranny of the fharp Winter. 
With thefe Flowers, Conferves and Paftes are made, as alfo 
iyrup of Violets, the grofs Subftance of which may be kept in 
Marmelade, to make dry Paftes, ar other rimes: For wanr of 
hefe, when it is requifite to prepare any Thing, that has the 
afte and {mellof a Violet, Indigo and Powder of Orriceare 
renerally us'd, particularly for Pajtils and Mofles, which are 
jugar-works that may be made in any Seafon. 


May. 


ng 
e &. 


ers. . ie 12 


In this Month green Goofe-berries firft appear, of which 
Sompotes and Jellies are made: They are alfo preferv'd liquid 
‘or the reft of the Year, either for Tarts, or to be ferv’d up 
again in Compore, upon certain Occafions. oe 
Green Apricocks come about the fame time ; affording Mat- | 
rer likewife for Cempores, Paftes and Marmelades: But they 
are chiefly preferv'd dry, and kept for a confiderable time. 
Green Almonds, which belong to the fame Seafon, may be 
order’d after as many different manners, viz. for Compofes, 
Paftes and Marmelades, as well as preferv’d dry or liquid, in 
order to be us'd upon any emergent Occafion. 
- Straw-berries begin likewife to appear, which may be ferv'd 
up, not only in their natural Condition, but alfo in Compores, 
to diverfifie the former Banquets. | dil 


Sune. 


This Month affords good ftore of Rasberries, Cherries and 
Currans: Compotes, Conferves and-Paftes are frequently made 
of the firft of thefe Fruits ; and ’tis now a proper time to begin 
to Preferve them dry and liquid. efi | 

Cherries, as foon as any ripe ones can be procur'd, are like. 
wife put into Compotes, half Sugar and Conferves: They may 
be iced over with Powder-fugar, and as this Fruircomesto a fuller. 
growth, or when better forts of them may be gather'd, they 
are preferv'd in Ears, in Bunches and after other -amanners < 
Cakes or Paftes are then prepar'd with Cherries, as-alfo Mar- 
melade, and at laft they are preferv'd liquid, in order to ‘be 
kept for a-confiderable time: A Jelly may be alfo made of them, 
and the Juice extracted from thofe: that are boil’d for Paftes, 
and of others out of which the Stones were taken, to int, 
5 ‘ui _ ferv-d, 


RPT Re ey SARL. CORO ERE TP ee, ae eee ee 


ea tane  ee . ne 7 AVG RS i ae ~ 


ferv’d, may be us’d to very good purpofe, in that Jelly, and for 
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the Liquor call’d Ratafiaz, as well as the Syrup of thofe that 
are dried. | th ee | 
As for Cutrans ; Paftes, Conferves and Compores, are firft made. 


of them, befides thofe that are iced ; others are prefervd in 


Bunches and liquid ; and afterwards Marmelade is made of 
them, with Jellies of feveral forts. Moreover, Syrups and Lic 
quors are prepar’d with all thefe forts of Fruit. ; 7 

This is alfoa proper time for the Preferving of Orange-flowers 
dry, and for the making of Conferves, Paftes and Marmelade 
of them ; which may be ferviceable during the reft of the Year; 


-becaufe now there is the greateft plenty of thefe Flowers. 


Conferves and Syrup of Rofes are likewife made; fo that 
this is one of the Months, in which the moft Pains is to be ta= 


ken, and that affords the greateft Variety of Fruits and Flow- 


ers at once. } 
July. 


The Fruits of the former Month ftill take up the greater 
part of this, and the Preferving of them is continu’d, after 
the above-mentioned Ways. This is the chief time for wet and: 
dry Cherries, as alfo for the Jellies and Marmelades of Currans 
and Rasberries. 

In the beginning of the Month, white Walnuts are preferv'd, 
either liquid or dry, to be kept during the whole Year, and a 
little afterwards ripe Apricocks, of which Compotes and Paftes 
are firft made: Others are par'd in order to be preferv’d with 
half Sugar, or in Ears, and Marmelade is made of them, which 
is us'd in many Things, outof the Seafon, particularly, for dry- 
ing the Pafte ; for Apricock-paftils ; orthe Royal March-pane. 
At the fame time, the Syrup. and Ratafiaz of Apricocks are 
ufually prepar'd. | 

Pearsnow begin to provide Employment for the Confectioner, 
and to afford an agreeable Variety : So that Compotes may be 
made of them, and Mufcadine-pears may be iced, to the num- 
ber of fix or feven in Clufters, as they are; whilft the Blan- 
guets are preferv’d, and {ome few other forts dried. | 

There are alfo Plums and Grapes in the end of the Month; 
and altho’ the latter are fine enough then to appear in their na- 
tural Colour ; yet they are fometimes iced with powder'd Su-. 
gar. The fame thing is done with Plums; befides that Paftes 

are 
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+ are already made of them, and they may be put into Compores, . 
or into half-Sugar, to be dried. ; : 


; August. 


_. Much more Pains may be taken in. this Month, in ordering 
thefe latter Fruits, becaufe they are fucceffively renew'd , by 
other kinds that are more proper for Preferving. Thus Orange- = 
plums and Amber-plums, thofe of I/fe-verd and others are pre- ; 
ferv'd dry to be kept: Paftes and Marmelades are made of 
them, and they are ftilliced, and putinto Compotes. 
_ The fame thing is done with the Pears in their Seafon, more 
efpecially the Rouffeler, or Ruffetin, and fome others, that are of 
an exquifite tafte. pea 
_ There are alfo certain Plums, proper for drying, in order to 
make Prunes, as occafion ferves. 
Figs are prefervd and dried in the fame Month, and they 
_imay be iced with Powder-fugar, as well as Grapes: Syrup of 
Mulberries is likewife prepar’d, and fome think fic to preferve 
them: Apples are put into Compores, and preferv’d after fome- 
other manners. ‘ 
About the end of the Month, Girkins or {mall Cucumbers, 
Samphire, Purflain-and other Herbs are pickled with Vinegar 


> 


and Salt, for the Winter-fallets. 
September. 


Plums continue ftill, for a confiderable time, and Apples and 
Pears much longer : So that new Compotes, Paftes and Marme- 
lades may be thade of them, and the beft ought to be chofen for 
that purpofe; fuch as the Bon-chretien, the Bergamot, and the 
Summer-Certoe, among the Pears: This laft is alfo prefery’d 


a ae which continue for a long while, likewife furnith 
Matter for Paftes, Compotes and Marmelade, and they may be 
order'd fo as to make dry Sweet-meats. — 
Moreover, Bell-grapes are then preferv'd liquid, and Paftes, 
Jellies and Compotes are made of them. Mufcadine-grapes are 
order’d in the fame manner, and ferve to make a very delicious 
Tore: Rare 8 . f 
Barberries, which are generally ripe at the fame time, are 


vO Ofc. 


proper for Conferyes, 
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~ Off ober. : 


In this Month and the following, you have other forts of 
Apples and Pears, for all the above-mentioned Ufes, and alfo 
for Jellies, if you fhall think fic to prepare them. 

But this is the chief time, for making the Paftes, Jellies and 
Marmelade of Quinces, as alfo Comfits with:Must or fweet 
Wine and others, which neverthelefs only fall under the ma- 
nagement of the Country People. ae saa 

The Officers and Butlers are otherwife employ’d in rhis Sea- 
fon, that is to fay, in gathering the Fruits, that ought to be in 
their Cuftody, which requires a more than ordinary Skill and 
Precaution. - | 


November and December. 


Forafmuch as the Fruits of the Earth now ceafe, recourfe 
muft be had to the Provifions that have been made during the 
preceding Months ; aswell with refpect to dry and wet Sweet. 
meats, as to Jellies and Marmelades, which may be dried, in 
order to make Paftes that are wanting: A greater quantity of 
roafted Apples and Pears are likewife prepar'd, from time to 
time, with fome Compotes of Chefnuts, which may alfo be iced 
and dried. 

Laftly, The affiftance of Oranges and Lemmons, which are 
brought over at this time, is confiderable, more efpecially China- 
- Oranges ; but the others.are not prefervd till the following 
Months. aa 


During the whole Year. 


Befides all thefe forts of Sweet-meats, that depend on the Sea- 
fon of every particular kind of Fruit, there are divers Sugar- 
works and others, that may be prepar’d throughout all the 
Year: Such are feveral forts of Almonds, Biskets, March- 
panes, Meringues, and Paftils; as alfo, the Caramel, Sultans, 
Mofles, candy d Comfits, and fome others, which with the raw 
Fruits, ferve at all times, for the better filling up of a Defert, 
more efpecially in Winter, and upon other Occafions, when 
preferved Fruits are wanting, 


! 
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efides thefe Employments, the Confectioners and other Of- 


ficers, ought to be diligent in keeping their Sweet-meats in good 
order ; and to that purpofe, it 1s requifire. from time to time, 


ner 


to infpect thofe that are liquid, to {ee-whether they are nor 


grown four or mufty, and’'to remedy fuch Accidents ; as alfo to 


_ change the Papers of thofe that are in the Boxes; and to take 
_ are that they be not laid up in any Place that is too moift ; ob- 
ferving many other Precautions which their own Difcretion 


may fufficiently fuggeft to them. | : | 
Thofe Officers that are entrufted with the management of 
the raw Fruits, ought in like manner to apply themfelves to 
that purpofe ; and thus there is no time, but what may be ta- ~ 
ken up, in fome of thefe Employments; if to them be added, 


_ what is requifite for the preparing of the Sallets, drefling of De- 


ferts, and performing the other Duties incumbent on fuch Offi- 
cers, efpecially in Noble-mens Houfes. 

~ In the Confectioner’s Apartment, inftead of fome part of the 
latter Functions, they may be employ'd to very good purnofe, in 


the making of Sugar-plums ; but it would be needlefs to thew 


the manner of carrying on that Work ; becaufe it depends up- 
on an habitual Practice, that is nor exercifed in an Office, nor 
in the Houfesof private Perfons, where this Book may give fuffi- 


cient Drections for managing all the other Concerns: ‘Thérefore, 


the Utenfils proper for that Bufinefs, are not explain’d among 
the others in the fore-going Chapter: So thar all this Tackle is 
left to thofe who are Confectioners by Trade; andif any Per- 
fons are defirous to be of thar Number, the Apprenticefhip that 
ought to be fervd, well fupply the defect of ‘our Silence as to 
thefe Matters. | * ' ) 

“Ler us now proceed to fhew the beft Method of managing all 


the reft, and begin with the Fruits, thar are to be preferv'd dry 
or liquid, almoft according to the natural Order of. their Sea= . 


fons: Afterwards, the fame Order fhall be obferv’d in treating 
of ‘the Compotes, Marmelades and Paftes, which we have 
thought fit to defcribe all rogether under their refpective Arti« 
cles. Laftly, a particular Account fhall be given of the Sugar. 


works and others, that may be made in any Seafon of the Year; 
' comprehending in general, every Thing that relates to the Art 


of preferving of Sweet-meats with Sugar; and even difcover- 
ing the choiceft Secrets of the Confectioner’s Trade : As it appears 
from the Contents of the Chapters, and the general Table of 
the principal Matters. | 
a V2 CHAP 
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Of green Apricocks, 


pe firft Fruits that prefent themfelves to be preferv'd, after 

green Goofe-berries, which do not properly belong to this 
Place, are green Apricocks: "To that purpofe, they are ufually. 
taken, before their Stones begin to grow hard, and they are 
prefervd with their Skin ; as alfo others pared, which appear. 


much more fine and clear. Both thefe Ways may be performd © 


according to the following Method. 
How to prepare and boil green Apricocks. 


“Thofe Apricocks that are defign’d ro be preferv'd with their 
Skin, ought firft to be wellclear'd from the foft Hair, or Down: 
with which they ave coverd, and this may be done by the 
means of a good Lye, in whichthey are to to be fcalded after 
the fame manner as green Almonds. To that purpofe, let fome, 
Water with new Afhes be pour’d into a large Pan, and fet over ° 
the Fire, feumming off all the Coals that rife on the top: When 
this Lye has boil’d for fome time, and you perceive by the Tafte, 
that it is become {weet and oily, remove it from the Fire, and 

having fet it by for a while, take all the clear Liquor: Then — 
‘{et it over the Fire again, and as {oon asit begins to boil, put 
three or four Apricocks into it, obferving whether they be well 
cleans'd, by that means: Ifthe Experiment fucceeds, the reft 
may be thrown in, but care muft be taken to. keep them from 
boiling, by ftirring them about continually with the Handle of 
the Skimmer. ‘The Apricocks being thus fufficiently fcalded, 
muft be taken out, tofsd a little ina Cloth, and wathd in fair 
Water: Afterwards, you muft run them thro’ the middle witha 
Knitting-needle, and throw them as they are fo order d, into other 
frefh Water: To caufe them to recover their green Colour, the 
Water isto be chang’d again, and they muft be boil’d over a quick, 
Fire; taking out fome of them from time to time, and pricking 
them with a Pin: If they ftick to the Pin, ‘tis a fign that they 
are not done enough ; but as foon as they flip off from it, they 
muft. be taken away and carefully could by fteeping them in 
cold Water, oor. 
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Another Way of preparing green Apricocks. 


Having provided green Apricocks, before their Srones are 
grown hard, let two Handfuls of Salt, more or lefs, according 
tothe quantity of your Apricocks, be pounded in a Mortar to 
a very fine Powder: Then let the Apricocks be put into a Nap- 
kin, with the Salt, and let all be well ftirr’d about, from one 
end to the other ; {prinkling them with, a little Vinegar. As 
{oon as you perceive, that they are clear’d from the Mofs or 
Down, rub them a litrle with your Handsto get off the Salt; 
wath them in fair Water, and fcaldthem immediately. As foon 
as they are fcalded (which may be known, by pricking them 
with a Pin, or when they eafily receive an impreffion from the 
Finger) let them be thrown into frefh Water. In the mean 
while, take as much clarified Sugar, as will be requifite, and 
fet it in a Pan over the Fire: When the Sugar begins to boil, 
putin your Apricocks, after having drain‘’d them fromthe | 
- Water, and ftew them overa gentle Fire, till they begin to grow 
green: When they are well impregnated with the Sugar, let 
them be laid on a Grate, ro be dryed, and afterwards fet in: 
order upon Slates; ftrewing them lightly with powder'd Sugar, 
put into a Napkin : Then being dried for fome time in the Stove, 
they muft be taken off from the Slates, and put into Sieves to 
be more thoroughly dried : Aclaft, they are to be laid updry in 
Boxes, and kept for Ufe. This fort of Fruicis very good, 
when Preferv’d. 


To preferve green Apricocks, 


_ Thefe Apricocks mutt be firft order’d with thin Sugar, that 
is to fay, for every two Ladlesful of clarified Sugar, one of 
Water is to be allowd, and all made luke-warm together. 
Having put your Apricocks well drain’d, into an earthen Pan, 
pour this Syrup upon them, and let them be foak’d in it till the 
next Day: Then fetting all over the Fire, in a Copper-pan, 
caufe them to Simper, ftirring them about gently from time to 
time. Afterwards, they muft be turn’d again into the earthen, 
Pan, or even left in the Copper pan, and may be fo order'd at 
any other time. The next day, let the Apricocks be drain’d on 
a Cullander, and give the Syrup feven or eight Boilings ; ad- 
ding a little more Sugar ; then throw in your Fruit, and let all 
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fimper together. The fame thing isto be re-iterated for fouror 
five Days; giving your Syrup fifteen, fixteen, or twenty feveral 


Boilings ; and always augmenting it with a little Sugar, by rea- _ 


fon of its diminution, and to the end that the Fruit may be e- 


them to perfection, boil your Syrup tillit becomes pearled, ad- — 


qually foak'd therein: Afterwards, the Apricocks muft be put : 
into the Syrup, and made to fimper at every time. To bring | 


i 


ding alfo fome other Sugar likewife Pearled, and havingrurn’d 
~ in the Fruit, let all haye a cover'd Boiling: Then remove the © 
Pan from the Fire, and take off the Scum: As foon as the A- — 
pricocks are cvol’d, let them be drain’din a Cullander and laid ~ 


upon Slates or Boards, in order to be dried in the Stove. The © 
next Morning, they may be turnd, if it be requifite, and in 


the Evening, fhut up in Boxes, or little Trunks, with Paper 
between every Row. th 
If you would have green Apricocks preferv'd liquid, put 


“ee te 


them into a Pot, with their Syrup, when the whole Work is fi- — 
nifh'd; and they may bedried at any time, as occafion requires. — 
To that purpofe, you need only heat Water over the Fire, and — 


fer your Pot of Apricocks into it, as it were in Balneo Marie, 


to the endthat, by the heat of the Water, which is to boil, the 


Syrup may become liquid again, as if it were newly made, and 
by that means, the Apricocks may be taken out to be dried in 
the Stove, as before, after they have been drain’d. But this is 


ufually done at once, becaufe they are apt to grow greafy, and 


on the contrary, they keep very well dry, 


Green Apricocks peeled, 


Thefe Apricocks after they have been neatly peel'd, muft be. 


likewife piercd thro’ the middle and thrown into fair Water : 


They ought alforo boil in other Water, bur when they rifeon the — 


top, they muft bethruft down, and left to cool in their own Li- 
quor. Afterwards, being fer'on the Fire again, to recover their 
_ green Colour, they muft be boil’d till they flip off from the 

| and put into Sugar in the fame manner as the former, as 
well to be kept dry as liquid. 


For the Compotes, Paftes and Marmelades of green Apricocks, 


See thofe Articles, which are hereafter defcrib’d together, for 
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Cuap. V. 
3 : 
Of ripe Apricocks. 


Alt there is a confiderable {pace of Time, between the 

Seafons in which green and ripe Apricocks are preferv'd ; 
neverthele(s, we fhall here continue the defcription of them to fol- 
low the Order of the Matter ; having already accounted. for 
what relates to the Lift of the Fruits according to their Seafons, 
in the third-Chapter ; to which the Reader is referr'd. 


Pared Apricocks. 


After having neatly par'd and fton’d the Apricocks, flitting 
them on one Side, they are to be {calded in Water, almoft boil- 
ing hot : As the Apricocks rife on the top, take them up with 
the Skimmer, and put them into fair Warerto cool; if they are 
fomewhat foft : If they are otherwife, flip them into the Pan, 
again, continuing fo to do, till the end ; except, when the Wa- 
ter being ready to boil, cafts them altogether on the top; then 
let them all be taken out and cool'd. Afterwards, you are ra 
pick out thofe that are fofteft, thofe that are indifferent foft, 
and thofe that are leaft fo: The firft fort muft be immediately 
put into Sugar, that has had three or four Boilings ; the Second 
into Sugar, as it comes from the Straining-bag ; and for the 
hardeft, the Sugar muft be boil’d again for a while, fetting it 
over the Fire, and adding a little Water. ‘Whenthe Apricocks 
areall equally entire and foft,they muft be put into clarified Sugar, 
and boil‘d, till no Scum or Froth arifes any longer, which muft 
be always carefully taken off. The Apricocks being thusleft in 
the Sugar, till the next Day, areto be drain’d ; whilft the Sy- 
rup is boild till ic has attain’d to its {mooth Quality, augment 
ing it with Sugar: Then turn the Apricocks into the Pan, and | 
having given them a Boiling, let them be fer by. On the Day 
following, ler them be drain’d, and let the Syrup be boil’d rill ic 
becomes Pearled : Afterwards, let them be flipt into the Pan a- 
gain, adding fome Sugar likewife Pearled,. and having given 
them a cover’d Boiling, let them be fet into the Stove, till the 
next Morning ; when they are to be taken out, and put into 
Pots, in order to be dried, or to be eaten in the fame condition, 
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To dry your Apricocks at all times, fet a Copper-pan, with 
Water over the Fire, and the Pot or earthen Pan containing 
the Fruit, in the middle of the fame Pan, which ought, upon 
that account, to be of a proportionable fize: Let the Water 
boil about half an Hour ; by which means, the Apricocks will 
be heated, and you'll have the liberry to take them out, ‘to be. 
drain'd. Then they may be drefs'd upon the Slates or Boards 
in order to be fer intro the Stove, after they have been ftrew< 
with. Sugar. : 

N.B. Forget not, in peeling or turning your Apricocks at 
firft, to put them intofair Water. | 


Apricocks prefered in Half-Sugar. | 


Let four Pounds of Sugar be made Feathered ; let four Pounds 
of Apricocks be put into it; and ler all be boil’d a little, to 
- -eaufe them to caft their Juice: Then, having fer them by to 
cool, bring them to the Fire again, and ler them boil, till no 
Scum appear any longer : Having removd the Pan, let them 
be left in the Syrup, till the next Day ; when they may be 
drain’d in a Cullander; whilft the Syrup is boil'd, till icbecome. 
Pearled ; at which inftant. ic muft be pourd into an earthen 
Pan, and the Apricocks muft be flipt into it: Afterwards, they 
muft be fcumm’d and-fet into the Stove, to be thoroughly 
foak'd: On the Day following, they are to be draind and 
drefsd upon the Slates, in order to be dried in the Stove, ftrew’d. 
with Sugar. Otherwife, they may be kepr liquid, till another 
time, and afterwards dried as the former. | 


Apricocks in Ears. 


Apricocks that have been order’d according to either of thefe 
Ways, may be drefs'd in Ears; and to.that purpofe, it is only. 
sequifite, to mn one of the Halves, without loofening ir alro- 
ther from the other; or to joyn the two Halves together, fo as 
they may mutually touch one another at bothends, one on one 
fide and the other on the other. : : a 

“Tis obfervable, That ripe Apricocks are apt to grow grea- 
fe, as well as the green ones; fo that they cannot be kept long 
liquid; becaufe there is no way to prevent this Inconveniency : 
‘Lhen they.require a great deal more pains in drying, and. are 
iels agreeable to the Palate. “Therefore in regard that they ee 
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beft dry, it is moft expedient to order them fo at firft; or elfe 
the Confectioner or Officer will be oblig’d to alrer their Pro- 
erty, making ufe of them for March-panes, or other forts of 
orks. ‘ 
For the Compotes, Marmelades and Paftes of Apricocks, {ee 
the particular Chapters, to which thefe Articles belong, as well 
as for thofe of all the other forts of Fruits, which fhail not be 
mention'’d any longer for the future; in regard, thar recourfe 
may be had'to the Table or Index of the principal Matters, 
recifely fhewing the Page where thofe Matters are handled at 
arge. i 


Cuar. VI 
Of Green Almonds. 


eRe Almonds follow the green Apricocks, as well with 
refpect to the Seafon, as to the-manner of Preferving: 
However, we fhall here explain the feveral Ways of ordering 
them, at large; becaufe there are certain particular Circum- 
frances to be obferved, that were not mention’d in the preceding 
Articles. is 


How to cleanfe, and boil green Almonds. 


Let Water, with new Afhes be fet over the Fire ina Pan, 
and let the Coals that rife on the top be fcumm’d off; wher, 
after having boil’d for fome time, you perceive it to be fweet 
and flippery, as a Bood Lye ought to be, remove the Pan, and 
fer it by for a while, in order to. get the clear Liquor.» Then 
bring it to the Fire again, and when the Lye begins to boil, 
throw in three or four Almonds ; obferving, whether the Flocks 
‘or Husks that cover them, be well clear'd: If not, it is a fign, 
that the Lye is not good, and fome other muft be made, or that 
mut be reéruited with new Afhes; otherwife the Almonds 
would only open and flit, and not becleans'd. Onthe contra-— 
ry, if the Husks flip off well, the reft of the Almonds may be 
turn into this Lye, but you muft hinder their boiling, by con- 
finually ftirring them about, with the Handle of the ar 
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22 New Inftruitions forC onfectioners. 
As {oon as it appears, thar the Husks are eafily rubbd off, take 
them out, and fhake them a lirrle in a Cloth, holding it at both 
ends: Afterwards, one of the ends of the Cloth being opend, 
let your Almonds fall into a Pan full of fair Water. ‘Thus ha- 
ving caus'd them to be well wafh’d, pierce them thro’ the mid- 
dle, with a Knitting-needle, or fome other Inftrument of the 
like nature ; and as they are done, throw them into other frefk 
Water. — | | 3 

This Way of preparing and cleanfing Almonds, 1s more cer- 
| tain, than to give them fome Boilings in the Lye, before they 
are taken out, or to put them into it with the Afhes ; for it is 
ro be feared, left thar fhould caufe them to open, if care be nor 
taken to prevent fuch Accidents. The fame Inconveniency of- 
ten happens, if according to any Method that is obferv'd, all 
the Fruit fhould be imprudently thrown into this Lye, without 
making the above-mentioned Tryal, at the hazard of two or 
three Almonds, to know, whether it be not too hot, or whe- 
ther it be in its due Cendition. RM | 
To bring the Almonds again to their green Colour, it is re- 
quifite, that the fair Water be chang’d, and that they be boil'd 
in it, ovet a quick Fire: They may alfo be fcalded or ftew'd 
by degrees, without boiling ; to which purpofe, having put the 
Almonds into a Pan ‘with Water, a Dith of almoft the fame 
breadth is to be thruft down into it, which may hinder them 
from rifing on the top, and confequently from turning black, and. 
when the Liquor is ready to boil, fome cold Water muft be 
pour'd in by degrees. In following either of thefe Ways, it 
may be known, that the Almonds are fufficiently prepar'd, when 
they flip off from the Pin ; at which inftant, they ought to be 
removd from theFire, andfet bytocooh = 


To put Almonds into Sugar. 
Asto this particular, it is only requifite, to obfetve the Dire- 
ctions already given for Apricocks. “Thus for every two Ladles- 
ful of clarified Sugar, take one of Water, till you have a fuffi- 
cient quantity for the foaking of your Almonds, or fomewhat 
more; becaufe it will afterwards ferve to augment the Syru 
in other, Boilings or for fome other Ufes. Let the Sugar and 
Water be heated as hor, as you can well endure to hold your 
Finger in it, and pour it upon the Almonds in an earthen Pan, 
leaving them thus till the next Day ; when all muft be put intc 
a, Copper-pan fet over the Fire, and heated, till almoft Pee. ; 
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boil: Then they are to be turn’d again into the earthen Pans, or 
left in the Copper-pan, and the next Day, the Almonds muft 
be drain‘d ina Cullander ; giving the Syrup feven or eight Boil- 
ings, and augmenting its quantity, with a little Sugar: Some 
time after, throw in. your Fruit, and ler all fimper together. The 
fame thing is to be done for four or five Days fucceffively, cau- 
fing the Syrup to have fome other Boilings ; which muft be ftill 
encreasd with Sugar, every time, to the end, thar the Fruir 
may always be equally foak’d. When you would have the Work , 
finifh’d, let the Syrup be boil’d, till it has atcain’d to its Pearled 
Quality ; adding, if ic be requifite, fome other Sugar Pearled — 
in like manner: So as the Fruit may be, conveniently flipt into 
the Pan, and have a cover’d Boiling. Afterwards, having re- 
-movy'd it from the Fire, take off the Scum, on the top; and, as 
foon as the Almonds are cool’d, lay them a draining in a Cul- 
lander ; in order to be drefs'd upon Slates or Boards, and dried 
in the Stove. Thefe Almonds are not ufually ftrewd with Su- 
gar, no more than green Apricocks, becaufe they appear finer 
in their natural Colour, and are very eafily dried. However, 
the Day following, they muft be turn‘d on the other fide, if it 
be needful, and put into Boxes, when you perceive them to be 
very firm and dry. | 

~ Green Almonds may alfo be preferved liquid, as well as Apri- 
cocks, either to be eaten in that manner, or to be dried, as oc- 
cafion requires, and to that purpofe recourfe may be had to the 
Directions before laid down, Pag. 17 and 18. for green Apricocks. 


CHuap, VI. 3 
Several other Ways of Preferving Almonds, 


BEM new raw Almonds that are ferv’d up to Table, when. 

ripe, there are feveral Ways of Drying them, which may 
be very ferviceable at thofe times, when there is no great va- 
riety of Fruits or Sweet-meats. 


Almonds order’d x \a Siamoife.. 
Having dried and brought Almonds to a reddith Colour in the 


Oven, Jet them be thrown into Sugar, boil'd till it becomes 
Bees te PRT URS | Pearled 5 
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Pearled ; ftirring them about well in the Pan, withour fetving 
it over the Fire: Then they muft be laid in order-upon a Grate, 


and put into the Stove, if you would have them ferv‘d up af- 


ter. that manner. Orherwife, being taken outof the Pan, they 


may be roll’d one by one, in powder'd Sugar or Sedan-Nom- 


parel and continually ftirr'd about, to the end that they may be 
cover d, on all fides, with the Sugar er with the Nomparel. 


Afterwards they muft be taken our, and fet into the Stove upon 
Papers. — 


"Blown Almonds. 


After having {calded and blanch’d your Almonds, let them 


be ftirr’d about in che White of an Egg: Then let them be put 
_ into powder'd Sugar, and well roll’d in it. Having thus ic’d 

them over once, if you perceive that they are not done enough, 
dip them again into the White of an Egg, and afterwards into 


powder'd Sugar: Ar laft, they may be Jaid upon a Sheet of Pa-_ 


per, and bak’d in an Oven, with a gentle Fire. 


Iced Almonds. 


Take blanched Almonds, and put them into an Ice that is 


ready prepared, with the Whire of an Egg, powder'd Sugar, 


Orange or Lemmon-flowers and Sevi/-orange: Ler them be 


well roll’d in this Compound, fo as to be neatly iced, and af 
terwards drefsd on a Sheet of Paper, in order to be bak’d in 


the Campain-oven, witha gentle Fire, as well underneath, as 


on the top. . 


Several forts of crifp Almonds. 
~ Crifp Almonds of a gray Colour. 


Let a Pound of Loaf or Powder-fugar be melted, with a : 
little Water, and let a Pound of Almonds be boil’d in ir, till 


they crackle: Then remove the Pan from the Fire, and ftir all _ 
about inceffantly with the Spatula. If any Sugar be left, ic 


muft be heated again over the Fire, to the end that it may en- 


tirely ftick to the Almonds; continuing to ftir them, without — 
intermiffion, till the Work be finifh'd. Thus the Almonds will _ 


Red 


become crifp, and of a gray Colour, 
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Red crifp Almonds. 


‘To give your Almonds a red Colour; caufe three quarters of 
a Pound of Sugar to be diffolv’d with a little Water, throw in 
the Almonds, and boil them as before, till they crackle; ta- 
King care to ftir them from time to time, that they may not ftick to 
the Pan. ‘Then remove them from the Fire, and keep ftirring 
them continually, till they have taken up all the Sugar, without 
fetting them any longer over the Fire. Afterwards, having 
fifted them, the Sugar that runs thro’ the Sieve, muft be put 
again into the fame Pan, with another quarter of a Pound of 
Sugar, and a little Water, to diffolve the whole Mafs. The 
Sugar being boil’d till ic become crack’d, add as much pre- 
pared Cocheneal, as will be requifite to give it a fine Colour, 


and let it boil again over the Fire, to caufe ic to return to its - 


crack'd Quality ; by reafon that the Cocheneal brings it down 
from that degree of boiling. At that very inftant tofs in-your 
Almonds, and at the fame time take them off from the Fire ; 
og: them, without intermiffion, as at firft, till they become 

ry 


crifp Almonds at once; it will only be requifite to augment that 
of the Sugar proportionably, that is to fay, allowing a Pound 
of one, for every Pound of the other. — AL a 

» As for the prepared Cocheneal ; it is only the Liquor in which 
that Grain has been boil’d, with Allum and Cream of ‘Tartar. 
[t is generally us‘d for every thing that is to be brought to a fine 
red Colour, particularly Blanc-mangers, Creams, Jellies, Mar= 
melades, Paftes, €c. 1 


White crifp Almonds, 


Crifp Almonds are alfo made white ; to which purpofeafter 
iaving fcalded and blanch’d them, they muft be thrown into 
jugar boil'd till ic become crack’d : Then let all havea Walm 
¢ two together, and for the reft, let the Almonds be order’d in 
he fame manner as before; that is to fay, ftirr’d and turn'd 
‘ontinually, to the end that the Sugar may ftick clofe to them, 
on all fides. 

If you have at hand a Pearling-pot proper for Sugar-plums, 
many other Veffel of the like nature, fome boil’d fugar, thar 
| is 
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If you are minded to make a greater quantity of this fort of 
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26 = New Inftruttions for Confettioners, 
is Pearled, may alfo be pour'd into it, and dropt by degrees 


upon the Almonds ; caufing the Pot to be held by a Servanr, rill 
they are thoroughly foak’d and cover'd over with it. 


Crifp Almonds of a Gold-colour. 


_ There is another Way of Preparing crifp Almonds ufually 
practised by Cooks, which may be perform’d thus: When the 
Almondsare blanch’d, drain’d and roll’d in powder’d Sugar, ler 
them be thrown into a Frying-pan, in which Oil has been 
heared : After having fried them in this manner, ftirring them 
abour; till they have acquir’d a fine Gold-colour, they muft be 
{peedily taken out with the Skimmer, in order to be dref{s‘d it 

different Heaps. Some call thefe Fried Languedoc-almonds, and 
they are us'd for the Garnifhing of Potages of Almond-milk, or 
other Meffes of the like nature. a 


Piftachoes in Sur-tout. 


Take what quantity you. pleafe of Piftachoes, clear them 
from their Shells, and caufe them to be made crifp, which may 
‘be done thus: When the Sugar is boil'd ill it become Feather- 
ed, throw in your Piftachoes, and when they have continu'd a 
little while onthe Fire, take them off, ftirring them well with the 
Spatula, till they are all cover'd, but they muft not be fet again 
over the Fire. Afterwards, having beat up the White of an 
Egg with a Spoon, add. a little Orange-flower-water , and, 
dip the, Piftachoes into it: Then let them be taken out, and 
rall’d in Powder-fugar, that is very dry. Ar laft, being laid in 
order upon white Paper, they muft be gently bak’d in a Cam. 
pain-oven, with a little Fire underneath, and more on, the top: 
As {oon asthey are fufficiently bak’d, and brought toa good Co: 
eas they may be taken out of the Oven, and dried in the 
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: Cuap. VIII. 
Of Preferv’d Cherries, as well dry as liquid. 


(Herries are the firft red Fruits'that prefenr themfelves to be 
“ preferv'd, at leaft thofe that appear early. Thefe forward 
ones are ufually put into Sugar with their Stones ; becaufe they 
lave as yet attain’d to little maturity, and ferve only asa No- 
velty : Bur it will be no difficult matter to take meafures in or- 
lering all forts of Cherries, according to the following Direct- 
ions. ~ . | ‘Gs 


Cherries in Ears. . 


Take fair Cherries, that are ftoned, put them into Blown Su- 
gar, and give them fifteen cover'd Boilings: ‘Then having {et 
them by, till the next Day, let them be drain’d in a Cullander, 
arid let your Syrup boil till it be Peatled : Afterwards, throw in 
your Fruit, and ler them have {even or eight cover'd Boilings ; 
raking care that they be well {cumm’d, even after the Pan is re- 
mov d from the Fire, When the Cherries are cool’d, take them 
out of their Syrup, to be dried in the Stove upon Slates, and 
ftrew’d with Sugar. ‘They are call'd Cherries in Ears; by rea= 
fon of the manner of dreffing them ; which istoopen and {pread 
‘hem, joyning two together, fo as their Skins may remain on 
the out-fide and the Pulp on the infide: Then another Cherry 
of the fame nature is to beadded.on each fide, the Pulp of which 
is laid upon the Skin of the-others. , 


Cherries preferv’d in half Loaf-fugar. 


_ After having-ftoned your Cherries,: give them five or fix Boile 
ngs in Pearled Sugar, and then take off the Pan from the Fire: 
On the next Day, they are to be draind, whilft the Syrup is 
s0il'd Smooth, and put into it: Then they ought to have twen- 
y Boilings, as alfo to be well Scumm’d and to lye in the Stove, 
juring the whole Night. Afterwards, they muft be drain‘d in 
. Cullander, and drefs’d upon the Slates, to be dried in the fame 
Stove. One Pound and half of Sugar is fufficient at firft for 
fix Pounds of Fruit. - Beare oe : 

Cher 
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New Inftruttions for Confectioners, 


Cherries in half Powder-fugar. 


Having provided four Pounds of ftoned Cherries, with one 
Pound of Powder-fugar, let all boil together over the Fire ; ta~ 
king care ro ftirr the Fruit continually, till they have imbib’d 
the Sugar; which may be known, by touching them, when 
they are very foft and tender. Then being fet by till” 
~ the next Day, they may be drain’d ; whilft the Syrup is boil’d 
{mooth : Let the Cherries'be thrown into it, and give them fif- 
teen or twenty Boilings, always taking care, that they be well 
fcumm’d: Afterwards, they muft be removd from the. Fire,” 
and laid in earthen Pans, to continue in the Stove all Night: 
‘ On the next Day, they are to be drain’d, drefs'd upon Sieves,” 
and fet into the Stove again, after they have been ftrew'd with 

fine Sugar. q 


Cherries preoferc’d liquid. | 


Let Sugar be boil’d'till it be Blown, and let the Cherries be” 
flipt into it, having cut off part of the Stalks. They ought to 
have ten or twelve cover'd Boilings, before they are fet by till 
the next Day: Then they muft be drain’d, and put into the’ 
Sugar again, when boil'd, till ix become Pearled, augmenting: 
it with {ome other Sugar likewife Pearled: At laft, you may add 
fome Syrup of Currans of the fame Quality, to give them a 
finer Colour, and put them into Pots, to be kept for Ufe. 


Another Way. 


The Cherries may be order’d as the former, or as thofe that 
are preferv'd dry, except that a greater quantity of Sugar is to 
be added, and in finifhing the Work, they muft have fome co- 
ver'd Boilings, after having brought the Sugar to the greater 
Pearled Quality. When they are cool’d, they may be put into 
Pots, and if you would have them tinctur'd with Straw- rries, 
fome of that Fruit muft be put amongft your Cherries, as they 
are preferving. | 


\ 


Cherries 
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Cherries prefered dry, with Straw-ber 7105, 


_ »You are to provide Cherries preferv'd dry, out of which the 


Stories have been already taken; fubftituing in their room, as 
_ many Straw-berries likewife preferv'ddry: Then let all be dried 
inthe Stove, aftet they have been {trew’d with Sugar, as well in 
the dreffing, as the rurning of.them. 


be Cherries in Bunches. 


Take fair Cherries, that are of ah equal bignefs, and tye 

them up, with Thread, into little Bunches: Then put them into 

Blown Sugar of the fame Weight, and give them about twenry 

Boilings. Afterwards, let them be taken off fromm the Fire, and 

-fcumm’d, and’ as foon as they are cool'd, put them into the 
Stove as tliey lye in their Pan, rill the next Day ; when they 
may be conveniently dried upon Slates. 


Cherries booted, a la Royale: 


Let Kentifh Cherries, with fhort Stalks, or others of the like 
naturé, be thrown into Sugar, boil’d rill ic become Pearled. Some 
only caufe it to fimper, ftirring the Fiuit from time to time, and 
the next Day, having causd the Syrup to be Pearled, put the 
Cherries therein, adding other Sugar likewife Pearled. Before 
they are fet into the Stove, other Cherries preferv'd in Ears are 
alfo provided, which mutt be laid upon them crofs-wife, to the 
number, of three, four, or fix, and afterwards fer into the Stove. 

-Thefe are commonly called Booted Cherries. ‘The Cherries that 
are left with the Stalks; may alfo be order’d altogether after 
the fame manner, as the others preferved in Ears, and the fame 
Method may be follow’d for the reft. 


Cherries prefered liquid; after the manner of the City of 
Totrs. oe 
Having provided five Pounds of Cherries, with three Pounds 
of Feathered Sugar, throw your Fruit into it; give them fifteen 
Boilings, and afterwards add two other Pounds of Sugar like- 
wife Feathered. ‘The whole Work ought to be finifhd at once, 


without removing the Pan from the Fire, caufing the Fruit 2 
: 1 x e 
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30. © New Inftructions for Confectioners. 
be boil’d in the Syrup, till it has attain’d to irs Pearled Quality. 
Cherries are preferv'd after this manner, to very good purpofe, © 


_ asalfo Straw-berries. If you would impregnate the latter, with : 
the Syrup of the Cherries, it muft not boil with the Fruit; nei- 


ther the one, nor the other ; but this Syrup. muft be pour'd upon 

them, when they are quite done, and taken away from the Fire. — 
Currans may alfo be order’d after the fame manner, 

To make a Cake, or Pafte of Cherries. 


After having fton’d your Cherries, let them boil in a Pan, till | 
_ you perceive, that they have caft their Juice: Then fet them in 
order ina Sieve, and let them be well drain'd: Afterwards, you © 
muft pound them in a Mortar, and fet them on the Fire again, | 
to be thoroughly dried. In the mean time, having boil'd the Su-— 
gar, tillit be Crack, pour it upon this dried Cherry-pafte, al- 
lowing a Pound of Sugar for every Pound of Pafte: Ler all be 
well temper’d together fo as they may fimper a litle over the 
Fire; and let them be continually ftirr’d.. A little while after, 

they may be drefs'd upon the Slates, with a Spoon, and fet into 
the Stove. If you are of opinion, that the Pafte has not as yet 

acquir'd a good Colour, a few Currans may be intermixt with 
it, as it is drying ; having firft caus‘d thofe Currans to caft their | 
Juice, and then ftrain‘d them thro’ a Sieve. - | 


Other Ways of Preferving and Ordering Cherries. 


For Compotes, Conferves and Marmelades of Cherries, re- 
courfe may be had to thofe Articles, relating to all forts of Fruits, 
which are hereafter explain d. 

‘As for Cherry-water, we fhall only here obferve, That 
all the Juice of Cherries extracted, either in making Cakes, 
Marmelades, Conferves, or other Sweet-meats, may ferve for 
the preparing of Rarafiaz, fo that nothing will be loft, or thrown” 
away as ufelets. , , 
_ The Syrup of Cherries, that have been prefervd dry, may’ 

alfo fupply the place of Sugar; at leaft, if you have no mind to 
keep it, for the diverfifying of March-panes or other Comfits of 
the like Nature; or to make ufe of it, in the preferving of other 
forts of Fruit. It may likewife be us’d to very good purpofe, 
in preparing the Jelly of Cherries; as to which Particular, ic 
will only be requifite to obferve the Directions aa laid 

: down, 
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down, for the different Jellies of Fruits, particularly for the qua- 
king Jelly of Currans. . | 

_ As for Cherries that are ferv'd up to Table in their natural 
Condition, there is a particular Way of embellifhing them, here 
after explain‘d in the 30th Chapter, under the Article of Cara= 
-Mehes | 


for Confectio 
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: Cuar. IX. 
Of Strawberries and Rasberries, 


G Lrawberries and Rasberries are very ferviceable in Entettain- 

"ments, and, when full ripe, afford Delight to three Senfes, 
viz. thofe of Seeing, Smelling and Tafting : They have a vi- 
nous Tafte, and ferye to corroborate the Heart, Sromack and 
Brain, after the fame manner as vinous Liquors. ‘Thefe good 
Qualities caufe them to be fo much efteem’d in their natural 
Condition, that they are feldom preferv’d, more efpecially Straw- 
berries: They are ufually eaten, foak’d in Water or Wine, 
and ftrewd with Sugar: However they may be iced, as Cher- 
ries, Currans and Rasberries; and thefe laft may be preferv'd 
as well dry as liquid. 


Ruasberries preferv’d dry. 


Having provided Rasberries that are not too ripe, let them be 
pick’d and put into Sugar that has attain’d to its Blown Quali- 
ty ; giving them.a cover'd Boiling: Afterwards, being taken 
off from the Fire, they muft be fcumm’‘d, and flipt into an 
earthen Pan, to continue in the Stove during twenty four Hours. 
As great a quantity of Sugar is requifite:as of Fruit, for exam- 
ple, about four Pounds of each.» When they are cool'd, drain 
them from their Syrup, and drefs them as other Sweet-meats, in 
order to be ftrew'd with Sugar, and dried in the Stove after the 
ufual manner. | 
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| Rasberries prefere’d liquid. 
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Take four Pounds of good Rasberries, and put them, when 


pick’d, into three Pounds of Pearled Sugar. Then give them a 


{mall Boiling lightly cover'd, and ftir them from time to time: 


Afterwards, let them be cool’d, drain’d and dry’d as Cherries, 
bur not to fo great a degree,becaufe they have not fo much Moi- 
fture: The quantity of Pearled Sugar ought alfo to beaugmen- 
ted, to the end that it may be fufficient for the foaking of the 
Fruit: But if the Rasberries are fomewhat greenifh or tart, 


they muft not be pur at firft into Sugar fo boil'd, becaufe they — 
would grow hard ; fo that it is expedient ro make a due choice © 
of them. Rasberries with thick Grains are not fo fit for prefer- — 


ving, as being full of Juice, which foon turns to Marmelade: — 


é 


Thofe that have {mall Grains, are moft proper for that purpofe, — 
in- regard that their Subftance is more firm and compact: Raf 


berries that grow in moift Places, are not fo good as thofe 


brought forth in a dry Soil; neirher 1s fo much Sugar requifire — 


for the ordering of the latter fort; by reafon thar Fruits grow- 


ing in marfhy Grounds always diffolve in Sugar. 


Other Ways of ufing Strawberries and Rasberries. 


For Compotes of thefe forts of Fruit, fee the Directions here- — 
after given under that Article: Marmelades, Jellies and Paftes — 
are likewife made of them, which fhall be explain’d among thofe — 


of other Fruits: 


CRA Pl Rs 
Of Goofeberrées and Carrans. 


(4 Ooteberries and Currans are ufually prefervd at the fame 


time with Cherries and Strawberries, and greeri Goofe- © 


berries are the firft of all the Sweet-meats made in the Spring. 
Among the different kinds of Currans, the common, which fi- 
péns fooneft, is the moft proper for Preferving, as having more 
Subftance,. and being moft agreeable, as well to healthy . 

: Ons; 
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"fons, as to thofe that are fick, by reafon of their grateful Tarte 
nefs. The larger Durch Currans are likewife preferrableon that 
account to the ordinary ones, which are very {weet, and better 
eaten raw, than when preferv'd, as being too full of Juice, 
Thefe Currans are generally ferv’d up to Table in iced Bunches, 
and if defign’d for Preferving, ought to be taken early, before 
they are grown ripe. ‘The fame thing is done in ordering the 
white Durch Currans, which are likewife preferv'd in fingle — 
Stalks, in Bunches, or in Jelly, as well as the common white 
Curtans. ; | 


Tas a eg 


Green Goofeberries preferv'd liquid, 


The Goofeberries muft be flix on one fide with a Pen-knife, 
and all the {mall Grains that are on the Infide muft be taken 
out: Then they are to be put into very clear Water, and fer 
over the Fire, which is to be kept moderate. As {oon as they 
rife on the top of the Water, they are to be remov'd, and fet 
by in the fame Liquor: When they are cool'd, let them be put 
into other frefh Water, over a gentle Fire, till they recover their 
green Colour, and become very foft. Afterwards, having cool’d 
them again in fair Water, let them be well drain’d, and put into 
Sugar, pafsd thro’ the Straining-bag: Ac the {ame time, give 
them fourteen or fifteen Boilings, to the end that they may tho- 
roughly imbibe the Sugar, and leave them till the next Day: 
Then, ‘being drain’d; let them he flipt into the Syrup boil’d till 
it become Pearled, and let them have four or five cover'd Boil 
ings. At laft, they may be put into Pots, and us’d as occafion 
Ahall require. 


» Feily of green Goofeberries. 


Your Goofeberries being prepar'd as before, boil an equal 
‘Quantity of Sugar, till ic be Pearled: Throw in the Fruit, and 
let all boil together ; taking off the Scum, till they return to 
the Pearled Condition. Then removing them from the Fire, 
ftrain them thro’ a Sieve into a Capper-pan, and at the fame 
time, put the Jelly fo receiv'd into Pots in the fame manner, as 
ather Jellies of that forgof Fruit. 
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ie | "Red Currans preferv’'d Liquid. 
~ The Currans being pick’d, ought to be put into Pearled Sit. 


gar, and to havea light coverd Boiling ; Then they muft be 
Fietiin'd: and brought to perfection the next Day ; to which 


purpofe they are to be ftrain’d thro’ a Sieve, whilftthe Syrup is — 


boil’d to a Degree between Smooth and Pearled. Afterwards, 


let the Fruit be flipt in, and let as much other Pearled Sugar be 
added as is fufficient for the well foaking of them. They ought al- 
fo to have feveral cover'd Boilings, between Smooth and Fcarled, 
taking off the Scum, even after they have been removd from 


the Fire, and ftirring them, from timeto time, till they arecool'd © 


a little, left they’fhould turn to a Jelly. Laftly, they muft be 
put into Pots and cover'd for fome Days., TS Ares 


‘ Currans prefere’d in Bunches. 


Take four Pounds of Currans tied up in Bunches, and. boil 
your Sugar till ir becomes Feathered: ‘Then fer them in Order 
inthe Sugar, and ler them have feveral cover Boilings: They 


‘ muft be fpeedily {cumm’d,and not fuffer’d to boillong ; that is to © 


fay, only twoor three feethings: Afterwards, ler them be fcum- 


med again, and fet into the Stove in the Copper-pan. On the 


next Day, they may be cool’d and drain‘d, drefling them in Bun- 
ches of a convenient thicknefs, in order to be well ftrewd and 
dried in the Stove. | 


Selly of Currans. ° 


Take fix Pounds of Currans, and caufe the like quantity of — 
Sugar to be brought to its Crack'd Quality:. Throw in your 


Currans, and let the Syrup boil to a Degree between Smooth 
and Pearled, and till the Scum ceafes to rife any longer : Then 
let them be laid ina fine Sieve, without preffing them too much, 


and only left in it, to bethoroughly drain‘d,. Afterwards, having - 


iven the Jelly, a Boiling, let it be fcumm’d, and put into feveral 
Bors. When it is pour'd into the Pots, another thin Scum will 


arife which muft be taken off, to render the Liquor clear, and — 
two or three Day after, it may be cover’d with Paper cut round, ~ 


tobe kept for Ufe. | 
“A Jelly of the like’nature may be made of Pomegranates, 


/ 
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as alfo of Barberries, or elfe another fort of Curran-jelly, af- 
ter the following manner, 


Quaking Felly of Currans. 


Having provided fix Pounds and a half of Currans, ler as 
much Juice be fqueez'd out of them, as is poffible, and let the 
Sugar be order’d, as before: Then ftrain your Curran-juice 
thro’ a fine Sieve, and pour it into the Sugar: Levall be lightly . 
boil'd together to a Degree between Smooth and Pearled, and 
afterwards let the Jelly be conveniently difpofed of in Pots, 


| Gelly of Currans tinttur’d with Rafverries. 


~ If you are defirous, rhat the Curran-jelly have a Tin¢ture 
of Rasberries, a Handful or two of Rasberriesmay be added, 
according to the quantity of your Jelly : And to make it chief- | 
ly of Rasberries, ir will be requifite only to take four Pounds 
of Rasberries, two of Currans and five of Sugar, and to order 
all, after the fame manner, as for the former Jelly of Currans. 


Felly of Currans, according to the Way of the City of Tours. — 


Having provided three Pounds of Currans, with two Pounds 
and a half of Sugar, boil'd till ic be crack’d, throw in your Fruit, 
and give them feven or eight Boilings, rill they return to the 
Pearled Quality ; caufing the Scum to be carefully taken off: 
Then let them be ftrain’d thro’ a Sieve, and pour'd into Pots, 
at the fame time. 

’ In ordering thefe forts of Jellies, whofoever defigns to play 
the good Husband, may rake the Fruit or grofs Subftance, re- 
maining on the Sieve, and boil it over again, witha little Wa- 
ter: Afterwards,it muft be ftrongly {queez’d thro’ the Hair-fieve, 

and by thatmeans a greatdeal more good Jelly will be extradt- 
ed: Butthisis only requifite to be done, when a great quantity 
of the grofs Subftance is left ; otherwife ir would not quit coft, 
by se thar the Profit will not countervail the Trouble, 

For the Compores, Conferves, Marmelades and Paftes of Cur- 
rans, tecourfe may be had to thofe Articles hereafter defcribed 
in particular, 
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CHA Po ae 

Of Walnuts. 
[N the Interval, or rather during the Seafon of ted Fruits, . 
and the firft that fucceed them, Walnuts are ‘wfually pre — 
ferv'd, when they are:come to their full Growth, neverthelefs ~ 
before the Wood is form’d ; which happens in the beginning of ~ 
Fuly, and a lictle after the Feftival of St. John’ Baprift.: “ina 


White Walnuts. 


~The Walnuts muft be neatly par'd, till the White appears, © 
and thrown into fair Water : Afterwards, they muft be boil'd ~ 
for fome time in the fame Water, whilft fome other Water is — 
fet over another Furnace, into which the Walnuts are to be put, 
as foon as it begins to boil. It may be perceiv’d, whether they 
be done enough, by pricking them with a Pin, after the fame ~ 
manner, as green Almonds and green Apricocks ; fo that when ~ 
they flip off from it, they ought to be romovwd from'the Fire. — 
To render thern White, it is requifite at firft, to throw ina — 
Handful of beaten Allam, and to give them one Boiling more: — 
‘Then they muft be immediately cool’d, by turning them into — 
frefh Water, in order to be put into thin Sugar, that is to fay, — 
allowing one Ladle-full of Water, for every two of Sugar. 

Some time after, having drain’d your Walnuts, flip them into 
earthen Pans, and having caus'd the Sugar and Water to be heat- — 
_ ed together, pour itrupon them. On the next Day, let the Sy- — 
rup be clear'd from the Pans, without removing the Walnuts ; — 
becaufe they muft nor be fer over the Fire, arall : Let this Sy- 
rup have five or fix Boilings, augmenting it a little with Sugar, 
and let it be pour'd upon the Walnuts: On the next Day, it 
ought to have fifteen Boilings ; on the third Day, it muft be 
borl’d, till ic become fomewhat Smooth ; as alfo on the follow- 
ing Days fucceffively, till ic be very Smooth, between Smooth 
- and Pearled, and at laft entirely Pearled ; encreafing the quanti- 
ty of Sugar, at every time, tothe end that the Walnuts may 
be always equally foak’d in the Syrup. To bring: the whole 
Work to perfection, let them continue in the Stove during the 
Night, and afterwards ler them be purintoPots, By this means 
: PO? eh ee afin ) the 
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the Walnuts will become very white, provided, that good fine 
Sugar be us’d in the Operation, and they may be dried in the 
Stove, at pleafure, as other forts of Fruit. For Walnuts pre- 
ferv'd liquid, if fome Syrup of Apricocks be added they'll keep 
much better. re 

‘If you have a mind to ftuff them with Lemmon-peel after 
the manner of Roan-walnuts, it may be done, before they are 
put into’ the Stove, to be dried: To thar pats the neceflary 
Opening may be made with the point of a Knife, either quite 
through, ‘or onthe top of the Walnut, and then the Lemmon- 
peel, iffuing forth from thence, will de as if it were the 
real Stalk. Some Amber may alfo be added, which will give ir 
a Perfume very grateful both to the Tafte and Smell. 
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e Cuas. XI. 
Of Plums. 


AMcs the different kinds of Plums, the moft’ proper for 

Preferving, are the Perdrigons, or Orange-plums, Amber- 
plums, thofe of I/le-verte and fome others, that have not only an 
exquifite and very {weet Tafte, but alfo a Pulp that is of a more 
firm and durable Subftance. 


Fo Preferve white Orange-plums. 


Thefe forts of Plums muft have three or four Pricks with a 
Pin, near the Stalk, and fome others in feveral other Places, to 
the end that they may not afterwards be apt to tear, and that 
the Sugar may more eafily penetrate their Body. As they are 

done, they muft be thrown into Water, whilft fome other Wa- 
ter is boil’d, into which they are to be flipr. When they begin to 
rife, they may be romovd from the Fire, and fet by to cool: 
‘Then let them be fet again over a gentle Fire, to be brought to 
their former-green Colour, and let them be cover'd; taking 
care that they do not boil, left they fhould turn to Marmelade. 
“As foon as you perceive them to be very green, and fomewhat 
foft, let them be cool'd in frefh Water and drain‘d, in order to 
be put into thin Sugar; allowing, as it has been already hinted, 
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two Ladles fulhof Sugar, for one of Water, till the Fruit, being 
laid in earthen Pans, is well foak’d, without rifing on the top. 
On the next Day, they are to be flipt.into a Copper-pan, to 
fimper over the Fire, ftirring them gently from time to time, to_ 
hinder them from boiling; and, on the third Day, they may be 
drain’d: ona Cullander or Sieve: Then flip them into the Sy- 
rup, that has had feven orveight Boilings, caufe them to fimper 

for a while, ‘and fet all by, ill the next Day; when the Syrup 

is to have fifteen'or fixteen Boilings, augmented with Sugar, or 

Syruprof: Apricocks; ‘which is better for that purpofe, as pre- 

venting them from candying ;’ fo thar the Plums may be always 
equally foak’d. » On'the: Day following, let the Syrup be boil’d. 

Smooth, andon the: next, between’Smooth and Pearled, and 

having flipt inthe Fruit; let it fimper every time, before it is 
taken off. from the Fire. ..Laftly,.. Having boil‘d-your Syrup till 

it be Pearled, and flipt in the Plums, give them feven or eight 

cover'd Boilings, taking off the Scum, and drefs them, when 

you fhall think fit, if order to be dried in the Stove. 

The Orange-plums muft be chofen, before they are altoge- 
ther ripe, as well as the moft part of other forts of Fruits. The 
other kinds of Plums, that are of kin to thefe, are ufually pre- 
ferv'd after the fame manner, ‘and; among others, thofe of I/e- 
verte and the Mufcle-plums..* ins 


amber. plums. 


Let your Amber-plums be prickt with a Pin, in feveral Pla- 
ces, and boil’d.in the fame Water into which they were thrown : 
As foon as they rife on the Surface of the Water, remove them 
from the ‘Fire ito be fpeedily cool’d in frefh Water: Then ler 
them be drain’d, and foakd: inclarified Sugar, which is to be 
heated, and pour’d upon the Fruit lying in the earthen Pans): 
On the next Day, drain them again, and let the Syrup be boil’d 
a little Smooth: On the fecond Day;the Syrup muft be likewife 
boil’d till ic become very Smooth, and on the third, rill ic be 
Pearled'; when the Plums are to have feven or eight Boilings. 
As often as they are thus fer over'the Fire, they muft be aug- 
mented. with Sugar, which has attain’d to the fame Degree of - 
Boiling, to che end that the Fruit may be always equally foak’d, 
in the earthen or Copper-pans, in which they are left, after they 
have fimper'd for fome time. When you have a mind to finifh 
the Work, let them lye in the Stove during the whole Nighr, 
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(o as they may be conveniently drain’d and drefsd the nexr 
Morning, in order to.be dried in the fame Stove, after the ufual 
manner. ge Sed aoe 
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mek Red Plums. 


* Having provided thefe forts'of Plums, fuch as red Orange- 
plums, Bell-plums, Imperial, or Apricock-plums, or others of 
the like nature, ler them ‘be flit as it were Apricocks, and ftoned. 
If you have four Pounds of Fruit, take the {ame quantity of Su- 
gar, pa{sd thro’ the Straining-bag ; purall together. into a Cop. 
aoe over the Fire, and keep continually ftirring them, left 

he Skins of the Plums fhould break, if they-fhould happen to 
boil: After having caus’d them to fimper, for a while, fet them 
by to cool: Then drain them on a Cullander or Sieve, whilft 
the Syrup is boil’d Smooth; flip your Fruit into the fame Syrup ; 
and give them feven or eight cover'd Boilings; carefully taking 
off the Scum, as well as when the Panis removd from theFire. 
Afterwards the Plums, being put into earthen Pans, muft conti- 
nue in the Stove all Night ; fo that the next Morning they may 
be drain’d as foon as they are cold, and drefsd, to be dried in 
the Stove upon Slates, or Sieves. | | 


Plums prefere’d with half Sugar and otherwife. 


_ Take four Pounds of Fruit, with the like quantity of Pearled 
Sugar; give them one little Boiling, and fet, them by till they 
have caft their Juices Then let them be fet again upon the Fire, 
and boil’d to the Pearled Quality: Afterwards, they mutt lie in 
earthen Pans, till the next Day; when they. may bedrain‘d, and 
drefs'd asthe others, for drying in the Stove: All forts of good 
Plums may be preferv’d after the fame manner; and they may 
alfo be par'd, after having fcalded them in Water: For the reft, — 
the above-fpecified Directions maybe obferv'd in every Parti-. - 
cular; only they muft be ftrew'd with Sugar, before they are 
dried in the Stove. | 
- »Moreover; there are Compores, Paftes and Marmelades of 

Plums, which are explain'd among the others, under thofe Ar- 
ticles. . 
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Of Pears preferv’d dry and liquid. 


reHere is a much greater variety of kinds of this Fruits; yet 
+ very few of them are commonly preferv'd, vz. the great 
Mufcadine, the Mujfcadil, or leffer Mufcading, the Blamguet. 
she Certoe, the Orange-pear, and. more etpeciall the Ronffeles 
or Ruffetin. “The moft part of the others, are either too foft, 
or too hard for that purpofe ; and if they are not eaten raw, 
Paftes, Marmelades and Compotes are only made of them; all 
which are hereafter defcrib’d under their refpective Articles. 


Rouffelets, or Ruffetins. 


Let thefe Pears be pricke round about the top, with a Bod- 
kin, and fet over the Fire; caking care that the Water do not 
boil, and pouring in frefh, from time to time, when it is ready 
xo bubble up: As foon as the Pears are become fomewhat foft, 
let them be cool'd, par'd, and put into other fair Water: After- 
wards, being drain’d, they muft be flipt into Sugar, newly pafs'‘d 
through the Straining-bag, and ought to have between forty 
and fifty Boilings: On the next Day, they are to be drain’d 
again, whilft the Syrup is boil’d Smooth, in the which you are 
to flip the Fruit, and to give them one or two Boilings: On 
the third Day, let the Syrup be boil’d to-a Degree between 
Smooth and Pearled ; and, on the fourth, till it be thoroughly 
Pearled, for the finifhing of the whole Work ; fo.as the Pears 
may have ten or twelve coverd: Boilings. When they are 
cool’d, they may be put into Pots, and kept to be dried, as oc- 
cafion fhall require, which may be done in the fame manner 
that has been before explain’d for Apricocks.. To that purpofe, 

' fome Water being boil'd in a Pan, the Pot muft be. fer into ir, 
and by the means of this kind of Balneum Marie, or vaporous 
Bath, the Syrup will be melted, fo that the Fruits may be rea- 
dily taken’out and drain‘d, in order to be dried in the Stove, 
upon Slates or Boards, after they have been ftrew’d with Sugar. 
They are alfo dried at firft,and keep very well when fo order‘d ; 
but care muft be taken toturn and change them often, and at 
laftrolock them up in Boxes, with Paper between every Row. — 


Blan- 
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Blanquets. 


_ Forafmuch as this fort of Fruit is fooner ripe than the Ruffe- 
tin, and very much efteem’d; fome of them are early preferv'’d 
for a Rariry, and immediately dried. To that purpofe, they are 
ufually prepar’d in the fame manner ; that is to fay, they are 
fcalded after having been prick’d onthetop; taking care that they 
do not boil: As foon as the Pears are made very foft, only by 
means of a gentle heat, they muft be cool’d and par’d, throwing 
them, as they are done, into frefh Water: Afterwards, they are to. 
be put into Sugar newly clarified, and finifh’d in the {ame manner 
Be che Ruffetins. Both thefe forts muft be ftrew'd with fine Su- — 
gar, in an Handkerchief, when they are fet into the Stove, or 
turn’d ; in which Particular, ‘twill only be expedient to follow © 
the Inftructions already given, for other forts of Fruits, as Apri- 
cocks, Plums, €%c. : 


* Large Mufcadines, Orange-pears, Certoes, and others. 


All thefe kinds of Pears and others, that are defign’d to be 
prefervd entire, may be fcalded and boil’d in Water and Su- 
ar, as the Ruffetin; fo that ic wotld only be an unproficable 
epetition, to infift any longer on them. | 


The musked Bergamot. 


_ This fort of Pear is likewife excellent, when preferv’d, being 
a {mall dry Pear, very much musked. “Tis alfo call’d the Dove- 
pear, the Sicilian Pear, or the lirrle Autumn-mufcadine. To or- 
der it to the beft advantage, {ee what has been already laid 
down for the former, more efpecially for the Ruffetin, and take 
Meafures, altogether according to that Method, which is as ge- 
neral as certain, for all thefe kinds of Summer-pears. 


Pears preferv’d in Quarters and otherwife. 


Befides the above-mentioned Pears, which may be preferv'd 
whole and dry; there are others larger, that can only be 
fe order’d in Quarters, as to be kept liquid: To that end, 
fome Confectioners flic them into Halves, before they are {cald- 
ed in Water; but it is more expedient to leave them entire, and 
hot to pare them till afterwards, becaufe orherwile they won 
He | e 
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be apt to grow black, being alfo more liable to be fill'd witl 
Water, and toturn to Marmelade. — For the reft, it is only re 
uifice to follow the preceding Directions, relating to the othe: 
orts of Pears. : bia, ube _ 
If you are defirous to preferve Pears of a fomewhat large fize 
altogether entire, it would be expedient to {coop out their Core 
with fome of the Pulp in the middle, as it were that of ar 
Orange : They are brought to perfection, by caufing them tc 
be boil’d in Sugar, at feveral times, and may alfo be dried. — 
To thefe Ways of preferving Pears, may be added .the Mar. 
melades, Paftes and more efpecially the Compores of them, that 
are kept even till the Seafon of new Fruit, and which fhall be 
hereafter defcrib’d under thofe Articles. | 


. 


Ca AOR eee 
Of Peaches and Figs, : 
| re 


Hele two forts of Fruit are fo highly efteem’d in their natu- 

ral Condition, that they are very feldom preferv'd: As for 
the latter, this Care is left to the Genoe/es, and to the Inhabitants 
of Provence,in France, in which Countries,they are more common, 
and even of a more exquifite and fweet Tafte, by reafon of the 
heat of thofe Climates; fo that moft People content themfelves 
generally to make ufe of fuch as are brought fremthence. How= 
ever, we fhall nor forbear here to fubjoyn, what is moft ob- 
fervable in the ordering of both, when they are defign’d to be 
preferv d. | | 


Green Peaches. 


When Peaches are yet green and fmall, they may be pres 
ferv'd as green Apricocks before {pecified in the fourth Chap- 
ter; preparing them after the fame manner, to get ‘off the 
Flocks or Down, and to bring them again to a green Colour, 
before they are put into Sugar. But if they are larger, and. 
the Stone is already form’d, they muft be par'd and flir, to take 
it away. ‘Then they are to be fcalded in Water, till they be- 
come very foft. As foon as they are coold and drain’d, let 
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1em be made green again in other Water, fet over a gentle 
ire, and put into thin Sugar; allowing for every two ladles 
ill of clarified Sugar, one of Water ; which being heated, the 
aches muft be flipt in, and have fome Boilings; carefully ta- 
ing off the Scum. On the Day following, the Syrup being 
oil'd fomewhat Smooth, and the Fruit being turn’d into it,caufe 
ll to fimper together for a while, and leave them till the third 
Yay ; when the Syrup is to be bgild very Smooth, augmenting 
fs quantity with Sugar, whilft you flip in the Peaches, and 
ive them a Boiling. Laftly, the whole’‘Work may be finifh’d, 
s foon as you perceive, that they have thoroughly imbib’d the 
jugar ; to which purpofe, ler the Syrup be boil’d, till ir become 
Yearled ; encteafing it with Sugar of the fame Quality, and 
javing flipt in the Fruit, let them have a cover’d Boiling. After- * 
wards, removing the Pan from the Fire, clear all from the 
cum, and in regard, that the Peaches have a fomewhar cold 
ind waterith Pulp, let them lye, during that Night in the Stove, 
o dry up all them moifture: On the next Day, you may drefs 
hem on Slates, glazed Tiles, or any thing elfe of the like na- 
ure, to be dried in the Stove, ftrew’d with Sugar. Or elfe, 
they may be difpofed of in Pots or Glaffes, to be dried upon any 
=mergent Occafion,according to the-Inftructions given, Pag. 17. 
Peaches that are preferv’d, before the Stone or Kernel is form’d, 
muft be put into Sugar, no otherwife than green Apricocks, or 
preen Almonds, and the fame Precautions are to be us‘d, for 
which fee Pag.16. Compotes; Marmelades and Paftes may be 
alfo made of them, as well as of the following forts, as it fhall 
be obferv'd in its proper Place. 3 


Ripe Peaches, 


Altho’ mention is made of ripe Peaches, yet when they are to 
be preferv'd, it is not expedient to ftay, till they are abfolutely 
fo ; but they muft be taken, when they are half turn’d, by rea- 
fon of their foft and clammy Pulp. They ought to be- neatly 
pard, asalfo flit, to get out the Stones, and fcalded in Water: 
As they rife on the top of it, they muft be raken our with the 
Skimmer, and turn’d into other Water to cool. Then, being 
drain’d, they are to be put into Sugar, as ic runs from the Strain- 
ing-bag, and boil’d till che Scum ceafes to rife,which muft be care- 
fully taken off from time to time. Having left them in this con- 
dition, till the next Day, let them be drain’d, whilft the Syrup 

1s 


NS APT NN BOS 
‘ BL etn toed) tP 
Nas “ 
P , 4 
43 . 
oo) 


t 


5 tek at ge) Sr" ; ae i 


44, New 


a 


nftructions for Confectioners, = 
is boil’d Smooth, augmenting it with Sugar. Afterwards flip in 
your Fruits, give them a Boiling, and take them off from the 
Fire. On the third Day, being drain’d again, as before, and 
the Syrup boil'd till Pearled ; ler the Peaches be likewife flipé 
into it, adding fome Pearled Sugar. After they have had a co- 
verd Boiling, let them continue in the Stove all Night, in or- 
der to be drefs'd upon the Slates, or Boards, and dried ; ftrew- 
ing them with Sugar, on everyfide, as often as they are turn’d ; 
unlefs you would have them kept liquid for fome time. 
Peaches may alfo be preferv'd in half Sugar, as Apricocks, 
{pecified Pag. 20. and drefsd either way, in Ears, as that fort of 
Fruit ; by turning one of the Halves, as they ftick together; or 
by laying two, one upon another, fo as they may be mutually 
conjoyn’d ; when they are fmall. 


ey 
- Nettarins. 


Nectarins may be preferv'd, after the fame manner as Peaches, 
following the Method already exprefsd for the putting them into 
Sugar, and white Nectarins are more efpecially proper, for this 
Sort of Sweet-meats. 


Dried Figs. 


Les the Figs be prick’d near the Stalk, with the point of a 
Knife, before they are fcalded, which may be done by throw- 
ing them into boiling Water, over the Fire, and a little while 
after, fetting them by to cool. Some defer the pricking of them: 
to that time, and bring them again to the Fire, without fuffer- 
ing the Water to boil; fo as when they are become foft, and 
rife on the top, they may be remov'd, and fet a-part to cool. 
Afterwards, their green Colour muft be recover'd, by fcalding 
them once more in Water, over the Fire: Then being taken 
out, and draind, they may be preferv’d with half Sugar, or at 
moft, clarified, as it runs from the Straining-bag ; accordingly, 
as the Figs are either green, or fomewhat ripe ; which ought to 
fimper in this Sugar, and to lye by during the whole Night : 
On the next Morning, the Syrup mutt be boil’d Smooth; on 
the third Day, between Smooth and Pearled, and at laft, quite 
Pearled, adding every time, as much Sugar as is needful: Ar 
thofe feveral times, the Fruit muft alfo be flipt into the Syrup 
that has attain’d to fuch different Degrees of Boiling, and oughr 
| aaa > 
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fimper fora while. Whenever you have a mind to difpatch 
the Work, let the Figs have fomecover'd Boilings, in ordes to 
be thoroughly fcumm’d, and laid up in Pots, or Glaffes; unlefs — 
- you would have them dried all at once: To that purpofe, the 
Fruits muft be drefs'd upon Slates, after they have been well 
_drain’d, and fet into the Stove; ftrewing them with fine Sugar, 
put into a Kandkerchief, for that purpofe. . | 
_ *Tis requifite to choofe fuch Figs, as are only half ripe, or 
even fomewhatr green, provided they be of a fufficient thick- 
nefs. The Genoa-Fig, call’d Aubicon by the French, or the'Fea- 
ver-fig, is the beft for this Ufe; and in regard thar thefe Figs 
are of a dark Violet-colour, if they were already. turn'd, when 
defign’d to be preferv’d; they muft not be brought to a green 
Colour, nor any other forts of the like nature. — see ss 
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Ret A Ben XV 
OF Apples. . 
This Fruit is of no great Ufe in the Bufinels of Preferving, 


and nor very delicious; when fo order’d ; ‘arleaft with re- 
{pect to the drying of them in Specie : For as for Paftes, Marme- 
lades, and more efpecially Comporces of Apples, great quantities 
of them are ufually made, even till the new Fruits appear. How- 
ever, fome may-be preferv'd, after the two following Ways, 
when other forts of Fruit are wanting. — Als 


Green Apples. 


Any kind of Apples may be chefen that are {weet and very 
{mall; which are to be par’d, deaving the Stalks, and flir a 
little, to the end, that the Sugar may be more thoroughly im- 
bib’d. Having thrown them into Water, to be cleans‘d and 
{calded, they muft be cool'd and afterwards brought again to a 
green Colonr, in the fame, or other frefh Water: As foon as 
they are become very foft, let them be cool’d again, drain‘d, 
and put into Sugar newly clarified, giving them fome Boilings: 
On the next Day, the Syrup muft be boil’d Smooth, at another 
time, between Smooth and Pearled, and’ at laft very much 
| , t Y Pearled ; 
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Pearled ; flipping in the Fruit, that all may fimper together, © 
and be fet by, till the next Morning: At this laft time, the Ap- — 
ples ought to have a cover'd Boiling, before. they are removd 
from the Fire, to be cool'd and drain‘d.;. if it be requir’d to dry 

them: But they are moft proper for liquid Sweet-meats; {o 
that they may be immediately difpofed of in Pots, or Glaffes, 
and kept to be us'd as occafion may ferve, ed 


John-cpples and Pippins prefervrd in Quarters, 


The former retain a very delightful red Colour, and the others 
may pafs for Apricocks, if fome Syrup of Apricocks be pour'd 
upon them, as they arefinifhing. Both thefe forts of Apples, af- 
rer they have been par'd, are to be cut into two Parts, fo as the 
Cores may be taken out of each Half; or elfe, the paring and 
cutting of them may be deferr'd, tul they have been fcalded in 
Water, to render them foft. Afterwards, being cool’d and 
drain’d, they muft be pur into Sugar, newly pats’d thro’ the 
Straining-bag, in order, to have thirty Boilings. On the next 
Day, they are to be ftrain’d again, and the Syrup boil’d, rill it 
has attain’d to its Smooth Quality : Then flip in the Fruits, and 
let them have one or two Boilings: On the third Day, let the 
Syrup be boil’d toa Degree, between Smooth and Pearled ; and, 
on the fourth, till ir be quite Pearled ; caufing the Apples to 
have ten, or twelve cover d Boilings. As foon as they are cool’d, 
they may be dried, as all other forts of Fruit, fercing them by 
to drain, for a while, dreffing them upon the Slates, and ftrew- 
ing them with fine Sugar, put into-a Handkerchief: Other- 
wile, they may be kept liquid; and when, at another time, 
you are minded to dry them, boil fome Sugar, till it be Pearl- 
ed, and give them a few Boilings therein : By this means they'll 
become more fair, in drying, as well as all other forts of Fruit, 
fo order'd; becaufe it always happens, that their Moifture, cau- 
fes the Sugar to give, a little, in procefs of time, which hin- 
ders them from being eafily dried. 
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"Of Bell-grapes and Mufcadine-grapes. mi “t 
: Ailithe thefe two kinds of ‘Grapes are very different, yet they 
“* are no lefs efteem'd, amidft the great variety of Sweer- 
‘meats. ‘The Bell-grape, well known at Pars by the Name of 
Verjus, is diftinguifh'd into three forts, vz. the White, the Red, 
and the Black. For want of thefe, the Pergolei/e, or Italian 
Grapes may be usd, which are fomewhat long and clear.” The 
mufqué, and the white-Mufcadine of Frontignan. — 


Bell-grapes preferv'd. liquid. 


- Having caus’d fome Warer to fimper over the Fire, throw in 
your Grapes, and fet them by, ‘as foon as it rifes, in order to be 
‘cool’d, and afterwards brought again to a green Colour in the 


fame, or other frefh Warer: Whilft the Fruit is draining, boil | 


the Sugar, tillic be Pearled, and flip in the Grapes, till all be- 
gin to fimper; At that inftant, let them'be remoy'd and left-in 


‘the Pan, till the next Day; when they are to be fet cver the | 
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- beft Mufcadine-grapes for Preferving, are the long, or Pa/fe- 


Fire again, and gently ftirr’d, till ready to boil: On the third | 


Day, having drain’d them, on a Cullander, and caus'‘d the Sy-, 


rup to be fomewhar Pearled, ler the Grapes be flipt into ir, and 
let all fimper together a little while. On the fourth Day, the 
Fruit muft be drain‘d again in the fame manner; whilft the Sy- 
rup is brought to its Pearled Quality ; then, the Grapes being 
turn’d into it, ought to have feven or eight Boilings. At laft, 
being taken off from the Fire, to cool, they. may be put into 
Glaffes, or Pots, and us'd as occafion requires. ~ | 
It would be expedient, to make choice of thefe Grapes, be- 
fore they begin to grow ripe, and only to. take the faireft, which 


are to be ftoned, and flit on one fide. 
Bell-grapes preferved dry. 


They ought to be prepard, and put into Sugar, after the 
fame manner , as the liquid Grapes, only the Sugar may be 
made fomewhat more Pearled, for the laft time of Boiling, he 
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fore the Work is brought to perfection; to the end, that they 
may more eafily be dried, after having caus’d them tobe cool'd 
and drain’d, as the Cherries in Ears, defcribed Pag.27. They © 
may alfo be drefs'd in like manner, except that \the Grapes — 
mult be clos'd again, and their Stalks leftentire. Bur you muft 
not forget, either Way, to ftrew them lightly with Sugar, as 
they are fet in the Stove and turn’d. AG 

. Bell-grapes are moft commonly preferv’d liquid, either entire, 
or after the Stones have been taken out. They are alfo pre- 
ferv'd pared, and it is requifite‘only to obferve, what has been — 
before deliver'd, with re{pect to thofe that are otherwife or- 
der’d. as 2am <a | 2 | 
‘The Paftes and Compotes of Bell-grapes, are hereafter {peci- 
~ fied, under thofe Articles. 


Felly of Bell-grapes. 


When the Grapes are prepar’d as before, let them be thrown 
into Pearled Sugar, and boil'd ill it returns to the fame Quali- . 
ty: Then Jet all be pour'd into a Sieve, and let the Liquor 
that paffes thro’, without {queezing, or at leaft after a. very 
little preffing, be conveniently difpofed of in Pots ‘or Glaffes. 
To this purpofe, it is requifite, to produce as many Pounds of 
Sugar, as of Frurr. Maroy 

Some make a Jelly of Bell grapes, by fqueezing them, after 
they bave been fcalded in Water, without opening them, and 
afterwards adding a Decoction of Apples: But the former Way - 
is much better, and the Jelly fo orderd will keep longer. — 


aa Mufcadine-grapes preferv’d liquid. 


You are to choofe fuch Mufcadine-grapes, ‘as are only half 
ripe, or even fomewhat greenifh and ‘tatt, and to pare them, if 
you fhall think fit ;: picking out the Stones, after they have been 
flit on‘one fide ; or elfe they may be‘left entire: “They may alfo 
be fcalded in Water, over the Fire; “but they may be very well 
preferv'd, without this particular Circumftance : To that end, 
fet the Sugar be ‘boil’d ‘Smooth, “and, having thrown in the 
Fruit, let all fmper a little while, leaving them in the fame 
condition, till the next Day. ‘If you perceive, thar they have 
fufficiently imbib’d the Sugar, complear the Work, by ¢caufing 
_ the Syrup to be Pearled, and flip in the Grapes, ‘in a 
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-have fome cover'd Boilings; raking off the Scum from time to 
time. Then they muft be neatly put into Glaffes, or Pots, and 
cover'd as foonas they arecool'd. Orherwife, the Mufcadines 
may have three Boilings, before they.are brought to. Perfection, 
the fecond of which,is to be berween Smooth and Pearled, but in 

the laft, the Sugar. muft be always Pearled. If it be melted at 
firft with the Juice of other Mufcadine- grapes {queez'd for that 
purpofe, the Perfume will be more fragrant and grateful to the 

Palate. ; : 


Maufcadine-grapes prefere’d dry. 


Let the Sugar be boil’d till iC become Feathered, and ler the 
Grapes be thrown into it, after having removd the Pan. Then 
fet it over the Fire again, and give the Fruira coverd Boiling ; 
taking off the Scum; as in the preceding Article. Afterwards, 
the Syrup being only brought again to“irs Pearled Quality, it 
muft be taken away, and fer by ro cool; fo as the Grapes may 
be conveniently drain‘d and drefs'd, in order to be dried in the 
Stove. oF niet 
Mufcadine-grapes fo order'd, may be taken more ripe, than 
for liquid Sweet-meats, and thofe that are thoroughly ripe, may 
be iced : Compotes and Paftes may be alfo made of them, which 
fhall be hereafter explaind under their refpective Articles. 


Cuapr. XVIL : 
Of Quinces and Marmelade made of them, 


8 hsm when preferv'd, are one of the domeftick Sweee- 
° meats-moft in vogue, as wel! upon account of their grate- 
ful Tafte, as by reafon of their Ufetulnefs for certain: Indifpo- 
fitions of the Body: So thar the Way of Preferving them in 
Quarters; Marmelade or Jelly, is generally, well known; never- 
thelefs, we fhall here give a parvicular Defcription' of them, to 
the end, that it may: be done after the beft and: fureft mati- 
ner, : . Abbey ‘ite ty : j : ge 


i hae Quinces 
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Quinces preferved liquid. 


- Having chofen the ripeft, yelloweft and foundeft Quinces, 
let them be prick’d, and {caldedin Water, over the Fire: They 
mutt alfo be par’d and cut into Quarters, taking out the Cores: 
Some order them thus, before they are {calded; but it is more 
expedient, not to do it till afterwards, as well as with refpect 
to the other forts of Fruit; becaufe otherwife, being too much | 
fill'd with Water, they would become foft and {pungy, and more 
apt to turn to Marmelade. However, care muft be taken'to 
put the Quinces into fair Water, as they are pard, whilft a 
Decoction is made of the Parings, Cores, and fome Parts of o- 
ther Quinces. This Liquor being ftrain’d, will ferve for the ftew- 
ing of thofe that are defign’d'to be preferv'd , rill they become 
very {oft ; otherwifethey may be {calded after the ufual manner. - 
Then they muft be remov’d from the Fire, in order to be cool’d — 
and drain’d: In the mean while, fome clarified Sugar is to be 
heated fomewhat more than luke-warm, and pourd upon the 
Quinces in anearthen or Copper-pan : On the fame Day, or the 
next, the Syrup being only made Smooth, the Fruit muft be 
flipt into it, and very gently boil'd, carefully taking off the Scum. 
{tc is fuppofed, that they may be brought to a redder Colour, by 
covering them, btit this may be done by the means of prepared 
Cochineel, orevenof Wine, which will make them red enough, 
if it be requifite. . After the Quinces have had thirty or forty 
Boilings, fo as the Syrup may return at leaft ro ics Smooth Quali- 
ty, they muft be taken off, and fet by tillthe next Day: Then, © 
having boil’d the, Syrup between Smooth and Pearled, flip in 
the Fruit, »and give them {ome Boilings, before they areremov d 
from the Fire. To finifh the Work, the Syrup being Pearled, 
and the Quinces turn into it, let them have a coverd Boiling, 
and let the Syrup be brought again to its Pearled Quality : Ar 
laft, when it begins to fink, all muft be taken out, and put into — 
_ Pots or Glaffes, to be kept for Ufe. 3 

'. The Quinces may alfo be drefs‘d feparately in Boxes, and 
cool'd in that manner; whilft the Syrup is fet again over the 
Fire, till it become Pearled, in order to be pour d upon the Fruit, 
fo as they may be cover'd with a fine Jelly: Then the prepar'd 
Cochineel may be added, or elfe, during the laft of the former 
Boilings, when they are potted, without any other Manage- 

bees, Marme- 
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| : Marmelade of Quinces, according to the Mode of the City 
OP Orleans, 22087 1, kein, oe ; rot 


. . Take the beft fort of Quinces, and cut them into Pieces; 
_ which are to be par'd and clear’d from the Cores and Kernels: 
_ Atthe fame time, having provided two Pounds of Sugar, boil'd 
_ till it is become Crack’d, throw in about fix Pounds of Fruit 
and let all boil together, to a Pap. Afterwards, they muft be 
 turn’d into a new Cloth, to be well ftrain’d, and the Liquor 
_ which paffesthro’, will ferve for the Marmelade: To thar pur- 
_ pofe, let this {trained Liquor, be pour’d into other Pearled Sugar, 
to the quantity of four Pounds, and as foon as the whole Mefs 
returns to the fame Degree of Boiling, ler it be carefully Scum- 
‘med, Then you may remove it from the Fire, taking off the 
Scum again, if there be occafion, and pour it into Boxes, Pots or 
Glaffes, which muft be left in the Air, for fome Days, before 
they are coverd. © ie. 


Other forts of Marmelade of Quinces. 


_ Having cut the Quinces into Quarters, without Paring them, 
or taking away the Kernels, ler them boil in Water, till they 
diffolve, and rurnto Marmelade: Then let all be ftrain’d thro’a 
Linnen-cloath, or elfe thro’ the Straining-bag, without {queez- 
ing, and let the Liquor be fet by; whilft as much Sugar is boil’d, 
till it become Crack’d; into which it muft be pour'd, witha 
little white Wine, or Claret, according to the Colour, that you 
would have given to the Marmelade. Some Sticks of Cinnamon 
beaten a little, may alfo be added, with Nutmeg, Cloves and 
Mace: Let all boil together gently, and take care toclear off 
the Scum; ftirring them from time to time, with the Spatula, 
or with a Spoon. As foon as the Marmelade rerurns to its 
-Pearled Quality, or is boil’d to the confiftence of a fine. Jelly, 
which falls in great Drops, when taken up with the Spoon; take 
it off from the Fire, and pour ir into a Sieve fet over a Pan, 
or ele ftrain it thro’ a Linnen-cloath, in order to be put into 
Pots or Glaffes, as before: The Marmelade may alfo be pour’d 
_ into leaden Moulds, and when itiscael’d, they may be put into 
hor Water, as it were in Balneo Maric, or avaporous Bath, fo 
as the Pieces of Marmelade may be eafily loofen’d and let fall 
one upon another in the Boxes. De 
ales } ¥ 4 i 
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If you havea mind to givea finer Tincture to the red Mar- 
melade, it may be done by the means of prepar'd Cocheneal, 
that isto fay, {uch as has been boil'd in Water, with Allum and — 
Cream of Tarter; and then allmay be ftrain’d, tobe usd, as © 
occafion requires.’ © : ab ; 
_ Marmelade is alfo made, into which may be put a leffer — 
quantity of Sugar than of Fruit, or of their Decoction; and this — 
is all the difference, between thefe two Ways of preparing it. 


e 


* 


CuHuapre. XVIII, 
Of Oranges and their Flowers. 


YX7 E are now come to the Winter-fruits, and thefe are not 

of the leaft confequence ; on the contrary, they hold 
one of the principal Ranks, among thofe that are proper for 
{weet-Meats. But it willbe requifite at firft, to give fome Ac- — 
count of the Orange-flowers, whichare chiefly preferved during 
the Summer, and then to procede in fhewing the manner of pre- 
ferving the Orangesthemfelves, according totheir feveral kinds, - 
viz. thofeot China, Sevil, the Porrand others ; which are either 
{weet or four, or elfe both {weet and four rogether, 


- Topreferve Orange-flowers, 


The Orange-flowers muft be thrown into Water and Salt, and 
left in that Pickle during five Days: Then they are to be {cald- 
ed in two Waters, over the Fire, with a little Lemmon-juice, 
as the Orange-flower-buds hereafter defcribed; in order to be 
| put into Sugar, newly pafs’d thro’ the Straining-bag, and alrea- 
ed heated: On the next Day, let the Sugar be boil’d, a lirtle. 
Smooth, and pour'd upon the Flowers; forthey ought nor to be 
fet on the Fire, any longer. On the third Day, boil your Su- 
gar quite Smooth, and pour itlikewife upon the Flowers: : A fter- 
wards, having fet all by to cool, let the Flowers be drain’d, 
and dried with Powder-fugar ; laying them in order,upon Sieves. 
On the Day following, they muft be turn’d on the other fide, 
and ftrew'd likewife with Sugar put into a Handkerchief. 


v 


Oranges 


f Orange-flower-Buds, 


Tet them be thrown into Water and Salt, as before, and 
continue therein, during eight Days: ‘hen letthem be drain’d, 
ind prick’d in two places, with aPin; that is to fay, on the — 
3ottom, and thro’ the Middle, to the end that they may ‘more 
‘afily imbibe the Sugar: Inthe mean while, {ome Spring-water 
s to be fet over the Fire, and when it boils, the Flowers are to 
9€ put into it, with a little Lemmon-juice. When they are half. 
lone, fome Water muft be fet over another Furnace, and rhe 
Buds laid a draining, which are to be thrown ingoit, as {oon as 
t begins to boil: Afterwards, they muft be drain‘d again, and 
order’d ;with Sugar, as the former Orange-flowers; that.is to 
fay, they muft be firft put into clarified Sugar, and then fcald- 
ed, three feveral times, without fetting them over the Fire; only 
ng off the Sugar, from the earthen Pans, that contain. the 

uds; giving it the proper Boilings, above exprefsd, and at 
laft turning it upon the {ame Buds. Then it being {et by tocool, 
they may be drain’d and dried with Powder-fugar. 

As for the Conferves, Marmelades, Paftes and Paftils made 
of Orange-flowers, recourfe may be had to thofe different Ar. 
ticles hereafter {pecified, in their Order. a 


Sevil-Oranges preferu’d in Quarters, or in Sticks. 


The Oranges are firft to be Turn’d or elfe Zefted, after the 
fame manner, as Lemmons which fhali be explaind Pag. 57. 
except that the Surface of the Orange-pecl, muft only be pard 
off very lightly. ‘The Oranges being thus prepar’d, may be cut 
either into Quarters, or into Sticks, accordingly, as you fhall 
think fic; but the Skin on the infide and the Juice muft be taken 
away. In themean while, fome Water is to be fet over the Fire, 
and the Oranges are to be thrown in, as foon as it begins to 
boil : Ir may be perceiv'd, that they are done enough, by their 
flipping off from the Pin, and then they may be cool’d, putting 
chem into frefh Water; as-alfoafterwards, into clarified Sugar : 
Ar the fametime, they ought to have feven, or eight cover'd 
Boilings,and to be fet by to cool. However, they mutt be boil’d 
over the Fire again, till the Syrup becomes almoft Smooth, and 
drain’d the next Day, to be put into Pots, whilft your Syrup 
is made Pearled ; which being pour'd upon the Oranges, they 

| may 
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may be kept thus, till you fhall judge it expedient to dry them; 

___ obferving the Directions hereafter laid down for Lemmons, Pag. 
67 & 58. as aa pasa { 
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~  Sevil-Oranges preferved entire. 


As the Oranges are Turn’d or Zefted they muft be thrown 
into fair Water, and afterwards fcalded over the Fire, till they 
become very foft,and flip off from the Pin: Then they muft be 
cool’d, and fcoop’d with a little Spoon, made for that purpofe, 
,at a little Hole bor’d in the middle, where the Stalk grew, 
They are ufually pur intoSugar, and dried after the fame man- 
ner, as the Quinces and Sticks of Oranges, even now defcri- 


bed. | | 
China-Oranges preferved whole, or in Quarters, 


China-Oranges are preferv’d whole, as the former; except, 
that Part of them may be left without fcooping, as being very 
delicious when done altogether entire, by reafon of their {weet- 
nefs: So that it is fufficient only to make a Hole on the rp, as 
well to take away the inner Skin, as to the end that the Sugar 
may penetrate into the infide. 

As for thofe that are preferv'd in Quarters,every Orange muft 
be cut into three Parts, and the fame Ihftructions muft be fol- 
low'd, that were given a little before, for Sev/-Oranges. 


- Oranges of the Port. 


‘This kind of Oranges, that are of a {weet-four Tafte, may 
likewife be preferv'’d in Quarters, or in Sticks; in performing 
which Work, there is nothing elfe to be obfervd, bur what 
has been already exprefsd for the orher forts of Oranges. 


Sour Oranges. 


Thefe are likewife preferv’d both in Quarters and in Sticks; 
but itis obfervable, That after having fcalded them, they ought 
to be fteept for one or two Days in certain Pails or other Veffels 
fill’d with Water, which is to be chang’d from time to time, to 
the end thar their Birrernefs may be taken away, as it may be 
perceiv'd by rhe green Tincture, which they give the Water. 

pee ae : : eile AY ahd Eel 
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For the reft, it is expedient only to obferve, what ‘ai been 
already deliver'd, with refpect to the other forts of Oranges. © 
Thefe laft are chofen either from among the Bigarrades, or the’ 


Sevil-Oranges, which are of that Nature. 
f ~  . Faggots of Oranges. 


»» The Orange-peels, that are turn‘d or par’d very thin are often 
preferv'd, more efpecially thofe of {weer Oranges, drawing them 
‘Out, to as great a length, asis peselies and thefe arecommonly 
call’d Faggots. Tothar purpofe, they are to be {calded in Wa- 
ter, over the Fire, till they become very foft, and put into Su- 
gar newly clarified ; giving them twenty Boilings: Then they 
are to be remov'd, and fet by ; but the next Day the Syrup 
muft be made Smooth and the Orange-parings flipt into it, thar - 
they may have two’or three Boilings. On the third Day, let , 
them be drain’d, whilft the Sugar is brought to irs Pearled Qua- 
lity, and let them have a cover’d Boiling, in order to be taken 
off, and diftributed into Pots, unlefs you are minded to dry 
them atthe fame time. This may be done, by caufing other 
Sugar to be made white, rubbing it on one fide of the Pan with» 
the Skimmer, and boiling it till it be Feather'd. Then the Fag- 
gots ave to be flipt into ir and drefsd in Rocks. Ocherwife, 
having caisd the Sugar to be Blown, throw in your Orange- 
Parings, give them a cover'd Boiling, and fet them by, in or- 
der to.be laid upon a Grate, or Hurdle, and dried in the Stove ; 
which may be donein a fhort time, but the other Way is more 
preferrable. 

Thus both yellow and white Faggors are made after the fame 
nanner: The former are thofe Parings which are made of the 
firft Peel of the Orange, and the others are taken off afterwatds, 


‘by turning them a fecond time. 
; Zefts of Sevil-Oranges, 

They are order’d alrogether after the fame manner, as thofe 
of Lemmons, for which Directions hall be given hereafter : So 
that recourfe may be had to them, and it would be needlefs to 
anticipate the Matter in this Place. | 


Orange- 
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Inftructions for Confectioners. 


si” Orange-[lips 


Small Slips may likewife be made of the fame Oranges, and 
to that end, the fame Method may be follow'd, which fhall be 
anon explain’d for Lemmon-flips, of which a greater quantity is 
ufually preferv'd. ( ee 
~ Certain Slips of four Oranges are generally put into a kind of. 
Sugar-plums, call’d Orangeaz, which are very grateful.to the 
_ 'Jafte, when order'd with good Sugar. Thefame fortof Sugar- 
plums, are alfo made with Lemmon-flips. ‘ol 


Cuapr, XIX. 
Of Lemmons. 


‘Emmons may be preferv‘d after different manners; and are of. 
#4 feveral forts. Certain green ones are fometimes brought over 
entire, which pafs for Indian Lemmons: The ripe ones that come 
to our Hands, are frequently preferv'd whole, in Sticks, Slips, 
Zefts, and otherwife; not to make mention of the Pafts, Marme- 
lade and Conferves that are made of this Fruit. Let us begin 
with the firft fort, altho’ we have no longer an opportunity to 
preferve fuch in thefe Parts. 


To preferve green Indian Lemmons, 


Thefe {mall Lemmons are to be lightly flicon onefide, tothe 
end, that the infide may be as much foak‘d in the Sugar, as the 
other Parts: Then let them be thrown into Water over the Fire, 
but prevented from boiling, by pouring in frefh Water from time 
to time to caufe itto fink. As {oon asthe Lemmons rife on the top, 
let them be taken off, and fet by to cool: Afterwards their green 
Colour muft be recover’d, by fetting them over the Fire again, 
_ inthe fame or other Water, which ought to boil by degrees, till 
the Lemmons become very foft, and flip off fromthe Pin. Then 
being taken out and cool'd again, nothing will remain to be 
done, only to put them into Sugar, after the fame manner, as 
the following {orts of Lemmons. | : 

ae White 


White Lemmons preferv'd in Sticks. 
; : 1 i 
~ Thefe Lemmons muft be Zefted or elfe Turn’d, according as. 
your Intention is, ‘either to preferve them in Ze/?s or Chips, or 
to‘make Faggots. To Turn, in this Senfe, is'a Term of Art, 


fide,ivery thin and narrow, with a little Knife; turning it round 
about the Léemmion or Orange, foas it may be extended to the 
length of feveral Fathoms : ‘To Zest, is to cut the Peel, from top. 
to bottom, into {mall Slips, as thin, as it can poffibly be done. 
‘The Lemmons thus order'd, are to be firft cut into Quarters, 
and ‘then into Sticks ; dividing thofe Quarters into rwo or three 
Parts, according to their Thicknefs. Afterwards, they muft be 
‘thrown into Water boiling over the Fire, and {calded with their 
‘Juice and innermoft Skin, which keeps them whiter, and could 
‘not be got off from'the Pulp, without difficulty, unlefsthey were 
‘thus’ heated over the Fire : Care muft alfo be taken to throw 
‘them into fair Water, as they are Turn’d, or Zefted ; other- 
wife they would ‘foon grow black. 8} 
~ ‘When you perceive, That the Lemmon-pulp is become very 
‘foft, let it be cool’d, and afterwards put into Sugar, newly pafs'd 
‘thro’ the Straining-bag: Then give it fevenor eight Boilings, 
‘and pour all into earthen Pans. © On the next-Day, let the Sy~ 
‘rup be pour’d off, ‘without taking:away the Fruit, and let it 
have twenty or: thirty “Boilings, having augmented it witha 
‘little Sugar. Some time after, the Lemmons are to be pur into 
‘it, and fo on the'following Days fucceffively, as the Syrup is 
‘boil'd, firft alittle Smooth, then altogether Smooth, at ano- 
‘ther time, between Smooth and Pearled, and ar laft thoroughly 
Pearled ; always adding'‘fome other Sugar, ‘as often as the Pan 
“is fet over the Fire! re 
As foon as'the laft Boiling is: perform’d’, for bringing the 
Fruit to perfection, they may be drain’d and difpofed of in 
Pots or other Veffels, °if they are:defign’d for keeping. The 
Lemmons may alfo be dried at the fame time, or any other, 
‘at pleafure; and for that:purpofe, it is only requifite to cool 
‘them, which may be done more fpeedily, upon‘any urgent Oc- 
~cafion,. by fetting the bottom of the Pan irito cold Water... In 
“the mean while, Iet fome Sugar be-made Feathered ; and, ha- 
‘ving draind the Fruit, flip them ‘into it, in order to have a 
‘cover'd Boiling. Then take-all off from the Fire, and as foon 


fignifying to pare off the fuperficial Rind or’Peel, on the out- 
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Ne Inftraitions for Co: y fe étioners. ns 
as the Boiling entirely ceafes, begin to work and make your 
Sugar white, in a Corbér, by rubbing ir with the Back of a 
Spoon, or Skimmer, againft the Side ot the Pan. Afterwards, 
the Lemmons muft be boil'd in this clarified. Sugar, and fet a 


draining, upon Grates: Thusthey'll become dry in a few Hours, 
and at any other time, when you would have them dried, you 
~ need only put thefame thing into practice.., \ ie Aa 


Lemmons prefer’d in Zelts, or Chips. eo 


As the Lemmons are Zefting, .in the above-mention’d man- 
ner, let the Ze/?s be thrown into fair Water on.one. fide, and 
the Quarters, on the other, to prevent. them from turning Black. 
‘Afterwards, let the Water be heated, and the.Zeffs put into tt, 
to be fcalded, till they become very foft:. Then, having turn’d - 
them into frefh Water, they muft be cool’d,. and order’d. with” 
‘thin Sugar ; putting one Ladle full of Water into, a. Pan. for 
every two of clarified Sugar ; thus all muft be heated over the 
-Fire, as long as: you can well endure to hold your Finger in” 
the Liquor. In the mean while, the-Lemmon-chips, being 
drain'd, and flipt into-an earthen Pan, ‘the Sugar.is to be pour'd 
upon them, and they ought.to:be-foak’d in it, fomewhat longer 
than ordinary. . They may be left in this.condition, till the next 
Day, when they are to-be draind in. a Cullander, whilft the 
Syrup is boil'd, rill ic become.a little Smooth: Some time after, 
this Syrup muft be pour'd again upon the Zeffs 5 as .alfo, on the 
‘third Day, after baving brought it to.its Pearled Quality, and 
augmented it witha little Sugar. On the fourth Day, the Lem-. 
mon:chips are to be draind again, and,dried in the Sieve, upon 
‘Hurdles, or upon the Grate, with a Pan underneath, to re-— 
ceive the Syrup that diftills from thence. They ought alfo ro 
be turn’d from time vo time, till they become very dry, and at 
Jaft-fhut:up in Boxes; to be kept for Ufe., . . 3 

Lemmons preferv’'d in finall Slips. 
. |, acl pile roe ; 

Having Zefted your. Lemmons, cur your Pulp into. Slips, 
which are to be flit again in their hictaee to render them Yery 
thin,,and by that.means‘certain fmall Slips will be made, of the 
length of -Lardoons, or Slices.of Bacon, that are proper for Lar- - 
ding. Thefe Lemmon flips, are to be fealded, ar firft, in Wa- 
ter over the Fire, rill they become. very, foft. . Then let fome 
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clarified Sugar, newly pafs'd thro’ the Straining-bag, be like- : 
wife fet over the Fire, and, when it is ready to boil, throw in 


your Slips, in order to have twenty Boilings: They may alfo 


on all fides, fo as they may be thoroughly dried , and art lat. 
laid up in Boxes, to be us'd as occafion fhall require. 

© If the Lemmon-flips fhould happen to puff, or turn four in 
the Veffels, in which they are kepr, they muft be fet over the 
Fire, with a little Water to cauferthem to give, and then boil’d, 
till a thick and black Scum rifes on the top, which muft be ta- 
ken off. When they have recover d their former Degree of Boil- 
‘ing, which is Pearled, their fournefs will be entirely taken 
-away, and they may be difpofed of at pleafure. To that pur- 
-pofe, fome caufe the Syrup to be firft fer over the Fire, which 
o fcumm’d, they turn in the Slips, to give them a Boiling ; 
“but this Matter is altogether indifferent. “Lhe Management of . 


others 
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_ New Inftractions for Confectioners. 
- other's is yet more inconfiderable, who, for fear of too much di- 
minifhing the quantity of rheir Sugar, defer the fcumming of it 
till ix fertles when taken off from the Fire, and till the groffeft 
Subftance of the Scum is only left : For by that means, they run’ 
the hazard of being put to the trouble, to renew the fame Work, 
within a very fhort time, and the fame thing maybe affirm’d, 
with refpect to other forts of Sweet-meats, that are to be clear'd 
from their fournefs. ve i 


Faggots of Lemmon. 


As to this Particular, it is only requifice to follow the Inftru-’ 
tions given for the Ordering of Orange-faggots, Pag. 55. fo 
‘ char’the Reader is referr’d to that Article; becaufe few Lem- 
mons are preferv'd after this manner, and a much greater quan- 
tity of Oranges, more efpecially the {weet ones. ’ 


ee 


| . 
Lemmons preferv’d entire, 


Having Zefted, or elfe Turn’d your Lemmons, according” 
ro the Method explain’d in the fecond Article; throw them, 
as they are done, into fair Water, with fome Juice of other 
Lemmons, to prevent them from turning Black. Lert them 
alfo be {calded over the Fire, in Water, with Lemrhon-juice 
likewife, till they become foft and tender, and flip of fromthe 
Pin. Then, being cool'd in cold Water, they muft be fcoop'd 
with a little Spoon; made for that purpofe, at a little Hole bor'd 
onthe top. As foon as they are well fcoop'd and cleans d, they 
are to be put into Sugar, pifs'dthro’ the Straining-bag, and the 
whole Work is to be finith'd after the fame manner, as Lems 
mons in Sticks. hey may alfo be prepard for Drying thus: 
Ler the Sugar be brought to its Feathered Quality, and made 
white ina Corner, according to the Directions elfewhere laid 
down. Then, having flipt in the Lemmons,let them be drain’d 

upon Hurdles, with the Holeunderneath, after they have been 
taken out, with a Spoon and Fork. "4 

For Marmelade, and Paftes of Lemmon, fee thofe Articles 

hereafter {pecified, | is | , 
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CHap. XX. 
Of Cedres, Limes, and yellow Citrons. 


» New 
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*Hefe three forts of Fruir have fo neara relation, one toano- 
ther, that there is no difference in the preferving of them, 
and very little, with refpect to the common Lemmons: How- 


ever, we fhall here fubjoin the particular Ways of ordering them 


-to the beft advantage. | 
Green Cedres preférv’d in Sticks or Quarters. 


In thefe Parts, only ripe Cedres are usd, fuch as are brought 
over from beyond Sea ; but in the Countries, where they grow, 


as in Provence, and onthe Coafts of Genoa and Nice, great quan-. 


tities of them are prefervd Green, after having taken out the 
Juice, to make the Liquor call'd Cedraz. ‘To that purpofe, they 
are u{ually cut into Quarters, to be reduc'd afterwards to Sticks, 
of any fize that fhall be thought fic: They may alfo be cut 
according to their Thicknefs, and thro’ the middle, by reafon 
of the extreme largenefs of this Fruit ; by which means there 
will be two forts, viz. one entirely Green, and the other White. 
They are generally preferv'd liquid, and tranfported in that con- 
dition ; fo thar there is no more to be done, but to dry them, 


as Occafion ferves, which may be perform’d in this manner : 
At firft they muft be drain’d from their former Syrup, and‘ put 


into Feathered Sugar, in order to have a cover'd Boiling: As 


toon as they are fomewhat cool’d, and you can endure to touch 


the Handles of the Pan, the Sugar may be work’d and made 
white, by beating and rubbing ‘it, by. degrees againft the fide of 
the Pan: Afterwards, your Céd?es muft be laid in the fame Su- 
gar and turn’: Then they are'to-be taken out, and drain’d 


wards; by which means they will be finely ic’d over,and dried 


ina fhort time, without the help of a Stove. ¢ 


To preferve ripe Cedres and Limes or Pomecitrons. 


They are ufually cut, altogether as the green Cedres, or ac- 


_ eording to the following Method for Citrons; to which Article 


os ié- 
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‘upon a Cullander, or Hurdle, fo as their Pulp may lie down- © 
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recourfe may alfo-be had, for the Way of ordering and putting 
them into Sugar; becaufe it is abfolutely the fame,without any 
difference. The fame thing may likewife be done, with re- 
{pect to Limes, or great Lemmons, of whicha kind of Syrup 
is alfo made, as well as Limonade. “ 


 Citrons. 


Yellow Cirrons are preferv’d either in Sticks, or in Slices, 
“and fometimes without taking away the inner Skin and Juice: 
As for thofe that are order’d after this laft manner, it is only 
requifite to cut them into round Slices, of a convenient thick- 
nefs, and afterwards ro divide thofe Slices into two parts. Bur 
the other Way is moft ufual, and to that purpofe, after rhe Ci- 
trons have been Turn‘d, or Zefted, they are to be cut thro’ the 
. middle,and each half is to be divided into four Quarters: How- 
ever, nothing but the Pulp ought to be taken, of which leffer 
Slices or Sticks are made, which may be cut again, according 
to their thicknefs, and preferv’d conformably to the following 
Directions. 


To preferve the Pulp of yellow Citrons. 


Having cut the Citrons, as before, let them be thrown into 
boiling Water, and to facilirate the fcalding of them, add an 
Handful of beaten Allum. As foon as you perceive the Fruit 
to be foft, let them be cool’d, and put into Sugar newly clari- 
fied: Afterwards let all have feven or eight Boilings, in order 
to be fer by in earthen Pans till the next Day ; when the Syrup 
being taken out, and boil’ fomewhat fmooth, muft be au- 
gmented with other Sugar, and pourd upon theCitrons. On 
the third Day, let the Syrup be made very Smooth, and like- 
wife pour’d upon the Fruit. ‘To make them ready for the Re- 
pofitory, they are to be drain’d, and fet im order in Pots, or 
other Veffels; whilft the Syrup is brought to its Pearled Qua- 
licry, to be pour'd upon them. When you would have your Ci- 
trons dried, you need only obferve, what has been before laid 
down, for the ordering of Cedres. | 
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_ New Inftruttions for Confectioners. es 

Zelts of Citrons, &e. 
_ The Zefts, or Chips of yellow Citrons, Cedres ahd Limes; 
are prefervd altogether after the fame manner, as thofe of or- 
dinary Lemmons ; for which fee Pag. 57+ | 


=~ 


Cuap, XXI. 

Of Compotes for the whole Year. 
E have hitherto treated only of Fruits, as they are pre- 
 _fervd in their natural Condition ; either dry, or liquid ; 
but now it is requifite to give fome Account of the other forts 
of Sweet-meats that may be made of them ; obferving likewife © 
the Order and Seafon of every one of them, as before ; of thefe, 
the moft common are the Compores: Neither is it difficult to pre- 
pare them-duly, when the Method of Preferving all kinds of 
Fruit is well known; becaufe, before they are entirely brought 
to perfection, they come to the Degree, which is fufficient for 
Compotes. Howevet, we fhall not forbear here to exprefs the 
beft Manner of Ordering them, to the end, that the Reader 
tay have greater Advantage in this Particular; and fo much 
the rather, in regard, that, thefe forts of Sweet-meats being de- _ 
fign'd to be immediately eaten, or at leaft, in a thort {pace of 
‘time ; it is not neceffary, to take fo many Precautions, nor to. 
obferve fo many nice Circumftances, as in the Managing of 
Fruits, that are to be thoroughly preferv'd. 


Compotes of green Apricocks. pve 


_ Having par’d your Apricocks, ot put them into a Lie, fuch 
as is defcrib’d Pag. 16. let them be cool’d and pierc’d thro’ the, 
middle ; throwing them into other frefh Water: They muft 
alfo be brought again to their green Colour, changing the Wa-. 
ter once more, in which they are to be boil‘d, rill they flip off 
from the Pin. . As fodn as they are cool'd and drain’d, they mutt, 
be put into thin Sugar, allowing one Ladle full of Water for 
éyery two Of Sugar, and caufing bork to be made Luke-warm ;, 
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64 New Inftructions for Confectioners. 
by which means they'll foon throw ont all their Moifture, and 
imbibe the Sugar. They may be left in this condition till Night, 
or the next Morning, according to the time, when they were 
put in, or as there may be occafion for the Compote: ‘Then bring 
all to the Fire, and give them thirty or forty Boilings, rill the: ‘ 
Apricocks are become foft, and have thoroughly imbibd the, 
Sugar. Afterwards, they muft be fet by to cool; burif you — 
have only two or three Compores of Fruit, and too much Syrup 
is {till left, you may give it fome Boilings a-part, and then pour — 
it upon the Apricocks, drefs'd in China-difhes or Bowlsprovided 
for that purpofe. 

But it is expedient to prepare a much greater quantity, at 
once, to ferve from time to time, during the Seafon: Betides, 
that what is left, may always be brought to perfection, by cau-__ 
fing the other Boilings to attain to higher Degrees, which are — 
neceflary for the keeping of the Apricocks, as well liquid, as © 
dry. | . . 


Another Compote of green Apricocks. 


If you have a mind to make a Compote of green Apricocks, 
out of Seafon, it may be eafily done, provided, there be fome 
liquid ones at hand: For you need only take fuch a quantity of 
Fruit as is requifite, with part of the Syrup; ferting the latter 
over the Fire in a Copper-pan, with a little Water'to caufe it 
to give. Then let it have fome Boilings, and pour it upon your 
Apricocks, in order to be ferv’d up, either hot, or cold, accor- 
dingly as it fhall be judg’d expedient. | 

Altho’ dried Apricocks were only left in the Repofitory, ne- 
verthelefs a very good Compote may be made of them ; by put- 
ting theminto a Pan, with {ome Syrup of other green Apricocks, 
or other Syrup of the like Nature, and caufing them to give, 
as before. Then aftera few Boilings, you have no more to do, ~ 
but to drefs your Compote and ferve it up to Table. 


Compotes of green Almonds. 


Having put Almonds into a Lie prepared. according to the’ 
Directions in Pag. 16. let them be brought again to their Colour, © 
and boil’d. Then they are to be put into Sugar, obferving 
what has been even now deliver'd with refpect to Compotes of' 
green’ Apricocks, made ready atall times: So that thelike may’ — 
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be prepared, with green Almonds, either in Seafon, or other- 
wife, when prefervd wet, or dry. ; ; 


uctions for C onfectioners. 


Compotes of green Goofeberries. 


Slit your Goofeberries on the fide, and pick out the {mall 
© Grains that are enclos’d therein: Then let rhem be fcalded in 
_ Warer, over the Fire, and taken off, as foon as they rife on, 

the top of the Water; fetting them by, to cool: Afterwards, 
they muft be brought again to their Colour, and heated in other 
freth Water, till they become very foft and tender: At that in- 
ftant, they may be removd from the Fire, in order ro be cool’d, 
drain’d, and put into Sugar newly clarified ; butthey muft on=— 
ly be foak’d in it, and the fame thing is to be obferv'd, with - 
-ref{pect to other forts of Fruit. Sometime after, givethem 
fourteen or fifteen Boilings, and if you percieve, that they have 
thoroughly imbibd the Sugar, you may referve them, for the 
making of Compotes, at any time, till the Seafon is pafsd: So 
that the reft of the Work may be finifh’d, by giving them the 
Boiling, that is peculiar to this fort of Fruit, and {pecified in its 
proper Place, Pag. 33. | 
When thefe Boilings are perform’d, only for Compotes, if 

too much Syrup be left, ic muft be boil’d feveral other times, 
after having taken out the Goofeberries, upon which it is to 
be pour'd, at laft. Ac another time, if you are defirous'to make 
a Compote of green Goofeberries, out of hand, take thofe that 
lie by liquid, and caufe them to give, with a litle Water: Then 
let them have a Boiling, with the Goofeberries, and drefs them, _ 
“upon your China-difhes. , | 


= 


Compotes of Cherries. 


Having provided Cherries, and cut off part of their Stalks, 
take a quarter, or halfa Pound of Sugar, which will be fuffici- 
ent, if you defign only to make one or two Compores: Let it be 
melted, with a very little Water; becaufe the Cherries will yield 
a greatdeal of Juice, and levall boil together; carefully taking 
off the Scum, tillthe Cherriesbecome foft, and have thoroughly 
imbib'd the Sugar. Iftoo much Syrup’be left, give it fome o- 
ther Boilings, and afterwards pour it upon your Fruit. 

Upon any emergent Occafion, even out of the Seafon, a 

_ Compote may be made of dried Cherries, or others; following 
ey ; & 3 the 
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the Inftructions that have been given for the preced ing Fruits. 
Compotes of Rajberries. | | 


Having causd fome Sugar tobe brought to its Pearled Qua- 


4 


lity, lec your Rasberries be thrown into it: Then give them a 


cover'd Boiling, and the Bufinefs will be effected. — 
Compotes of Strawberries. 
Thefe Compotes are ufually made after the fame manner, but 
if the Strawberries are fomewhat over-ripe, the Sugar muft be 


boil’d to a little higher Degree. 


Compotes of Currans. | 
Take Sugar newly pafsd tho’ the Straining-bag, and boil it 


till ic is Blown: Then throw in your Currans, give them a- 


Boiling, and remove them from the Fire. Ifyou percieve, that 
they have thoroughly imbib’d the Sugar, they may be drefs‘d 
upon China-difhes, and fervd up to Table: Orherwife, let 


_ them be broughtto the Fire again, and have another Boiling. 


Compotes of ripe Apricocks. ° . 
When ripe Apricocks firft begin to be in Seafon, they may 


be usd without paring ; but afterwards they muft be Turn’d ~ 


and Ston’d, in order to be fcalded over the Fire, as thofe thar 
ate defign'd for Preferving : As foonas they rife on the top, and 
become foft, they muft be taken off, and fet by to cool: Then 
Jet them be put into Sugar, as it runs from the Straining- 
bag, ‘and boild rill the Scum ceafes to rife any longer ; 
which is a fign, that the Apricocks have caft all their Juice, 
and {ufficiently imbib‘’d the Sugar. But ifthey do not appear to 
be boil’d enough, you may give them a few more Boilings, as 
alfo the Syrup, in cafe, too great a quantity of it beleft, fo as 
it may be conveniently pour’d upon the Fruit. | 


Another Way of making Compotes of ripe Apricocks. 


Compotes of Apricocks are likewife made without fcalding ; 


‘fo as to render them more delicious, and that they may retain a 
| | greater: 


er Ba Mi Aiea we UN Rea eae ct 
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greater relifh of the Fruit: Having par'd and fton’d them,youneed 
only put them all at once into clarified Sugar ;: or if that be want- 
ing, into Sugar melted with Water, that isto fay, a Quarter of 
a Pound, or fomewhat more, for every Compote. ‘Thus they are 
to boil, till they become very foft ; to which purpofe, a fuffici- 
ent quantity of Water muft be put to them, altho’ they alfo_ 
yield fome Juice. When the Scum ceaies to rife, and the Apri- 
cocks have imbib’d the Sugar, take them off from the Fire, and 
obferve, whether it be nor expedient to boil your Syrup, a lit- 
tle longer, that it may be fufficiently confumd, and only fo much 
left, as is requifite for the foaking of your Fruit. | 


Compotes of Plums. 


Let your Amber-plums, Orange-plums, or others, be prick'd- 
with a Pin, and throwninto Water: Then {cald them over the 
Fire, in the fame, or other Water, and take them off, asfoon — 
asthey rife onthe top, caufing themto be fpeedily cool’d: Then 
let them be brought again to their Colour, and made foft, ac- 
cording to their kind, and conformably to the Method explain’d 
in the Article of Plums. Afterwards, they are tobe put into - 
thin Sugar well heated ; allowing one Ladle full of Water, to | 
two of Sugar. They. are to beleft in this conditiontillthenext 
Day, or only till the Evening, if Occafion require it; and then 
they muft be put again into a Copper-pan, in order to haveas 
many Boilings, as fhall be judg’d expedient, rill the Sugar be 
thoroughly imbib'd. Arcthar inftant, it may be perceiv’d, that 
the Scum does not rife any longer, and that the Plums are be- 
come foft and tender. A great quantity may be rhus prepar‘d 
at Once, and kept for a confiderable time. — 


Another fort of Compote of Plums. 


_ Compotes may alfo be made of Plums, without fcalding; ei- 
ther leaving the Stones, or taking them away. Having put 
them into thin Sugar, let all fimper together, and after they 
have been fer by for fome time, let them be brought to the Fire 
again, to boil, tillnoScum isleft, and rill they have thoroughly 
imbib¢d the Sugar: Or elfe, thofe Directions may be follow’d, 
that are {pecified in the laft Article of Apricock-Compores. 
| o os 
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Compotes of Summer-pears. 


Thefe forts of Pears are to be fcalded over the Fire, till they 
become femewhat foft, and prick’d on the top, with a Bodkin, 
even to the Core: Afterwards being cool’d, they muft be pard, 
and thrown into frefh Water, in order to be put into clarified | 
Sugar; adding alirtle Water, to boilir. If the Pears are large, 
they may be cut into Halves or Quarters; fo as they may fim- 
per inthe Sugar, and caft their Juice. Then let them boil, till 
the Scum ceafes to rife, and your Compote will be made. If too’ 
great a quantity of Syrup be left, let it be. confum‘d a little by” 
boiling, and pour'd upon the Fruit. Compores may be made af- 
ter thefame manner, of Blanquets, Ruffetins, Mufcadines, and 
other forts of Pears. | | | 

The clarifying of the Sugar may alfo be difpensd with, only’ 
throwing a Lump of Sugar of a convenient Thicknefs, into the’ 
Water, in which they are to be boil'd; and taking care that. 
the whole be well Scumm’d: A good quarter of aPound of Su-_ 
gar may be fufficient for a Compote of the like Nature. 


Compotes of other forts of Pears. 


Winter-Pears may alfo be put into Compotes, in the fame 
manner, particularly the Bon-chvetiens, thofe of St. Francis and 
others. “Chey muft be firft prick’d to the Core, with a Bodkin, 
and {calded in Water: Then they are to be cool’d, par'd and 
divided into Quarters, throwing them again into frefh Water : 
Afcerwards, they muft be put into one half Sugar and the other 
Water, and boil'd, till they have thrown out all their Scum, 
which isto be carefully taken off, with the Skimmer. Let the 
Pan be removd from time to time, and fet afide, as foon as the 
Pears have thoroughly imbib’d the Sugar, and are become foft; 
‘otherwife they would turn to Marmelade: Then let the Pears 
be drefs'd upon China-difhes, and having given the Syrup, fome 
other Boilings, if ic be requifice, pour it upon your Fruit, and 
{queez in the Juice of a Lemmon, or Orange: The fame thing 
may alfo be done in the preceding Compotes. . 


Com- 


Compotes of Pears made in a Bell. 


There are certain Pears,as the Certoe,the Pound-pear and fome 
_ others, of which another fort of Compote may be made, by cau- 
- fing them to be ftew'd in a Bell, thus: Having par’d and cur — 
_ your Pears into Quarters, put them into an earthen Veflel, or 
_ one of Copper, made for that purpofe; in form of a Bell, with 
Water, Sugar, Cinnamon and Cloves: A quarter of a Pound of 
Sugar, or fomewhat more, will be fafficient for a Poundeof 
Fruit, and only fo much Water, as may ferve to foak them: 
Let them be ftew’d.over a gentle Fire, and when they are half 
done, let half a Glafs of red Wine be added : But the Pot muft ° 
be kepr clofe ftopt, and the Fruit ftirr'd from time totime, left 
they fhould ftick to the Bottom. Afterwards, the Ccmpote is to 
be drefs'd, and the Syrup pour’d upon it, if there be no more 
than is needful; otherwife it muft be confum’d by degrees, be- 
caufe too great a quantity of it oughr not to be left. 


Compotes of roafted Pears. 


Compores may likewife be made of roafted Pears: When they 
are fufficiently done, and par'd as neatly as is poffible, let them 
be flit and the Cores taken out: Then they are to be put into a 
Pan, with Sugar and a little Water, which is to be boil'd and | 
and confumd, till the Pears become very red, and till very 
little Syrup be left; but they ought to be often ftirr'd, to hin- 
der them from burning, and {ticking to the Bottom. Afterwards, 
having drefs'd them for your Compote, you may .{queez in the 
Juice of an Orange , or Lemmon, which will wonderfully 
heighten their Relith. 

Pears may be alfo put into a Silver-difh. or Plate, and bak’d in 
an Oven, or otherwife, with Powder-fugar, after they have 
been firft fcalded in Water, in order to be par’d;. or elle they 
may be pard, without fcalding: Then let them be drefs'‘d, 
ftrew’d again with Sugar ; and brought to a Colour, with the 
red-hot Fire-fhovel; adding the Juice of an Orange, when rea- 
dy to be ferv'd up to Table. 

See hereafter the Compotes of Peaches, among which mention 

‘is made, of anotler manner of diverfifying thefe Compotes, ac- 
» cordingly as occafion may require. — 


Com- 
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Compotes of Apples. 


Pare your Apples, cur them into Halves, or Quarters, take 
out the Cores, and, as they are done, throw them into fair Wa- 
rer: Then put a good Quarter of a Pound of Sugar, if ir be 
only for one Compote, or a greater quantity, proportionably for 
feveral Compotes, into a Quart of Water, or more, and ler all 
boil with the Apples. As {oon as they are become very foft, and 
haye thoroughly imbib‘d the Sugar, take them out,and Jay them 
inorder upon your China-difhes’; whilft the reft of the Syrup is 
boil’d and pe ae till it turn toa Jelly, which happens, when 
it falls from the Spoon, in thick drops, and does not run in 
Threads. ‘Then pour it upon your Fruit, and, if you pleafe, 
f{queez in the Juice of an Orange, or Lemmon, | Na 


Other Ways of preparing Compotes of Apples. 


Let a Decoction be made of the Paringsand Cores, with fome 
other Apples, which being ftrain’d will ferve for the Boiling of 
your Compote, in the fame manner as before. Or elfe, when 
the Apples are ftew'd, anda great quantity of Syrup is frill left, 
ler the fame Parings and Cores be boil’d in it, and let the Sy- 
rup be pafs'd thro’ a Sieve, before it be eres upon the Fruit. 
~ Compotes of roafted Apples may alfo be made, obferving the 
Directions already laid down for Pears: But you muft remem- 
ber, to caufe your Fruit to be ftewd over a good Fire, and to 
turn them, from time to time, with the Ladle. ih: 


- ACompote of Apples a 1a Dauphine. 


Having cut your Apples into eight Quarters, every one of 
which is to be made round, in form of little Balls, as it were 
Plums; let them boil in a Decodtion, of all the Parings, and 
fomeother Apples, with the neceffary quantity of Sugar, as for 
other Compotes. At laft, a little Cochineal is to be added, to 
| give them a red Colour, and the Syrup muft not be fo much 

— wafted ; unlefs you would have the Compotes ic'd over, to di- 

verfifie them. : 


Com: 
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‘Compotes of farced Apples. 


Take about a quarter.ofa Pound of the dried Pulp of Oran. 
gesand Lemmons, and pound it ina Morter: Then let fome Ap- 
ples be chopt fmall, and mingled with Marmelade of Apri- 
cocks, or fome other fort that isat Hand: Afterwards, having: 
bor'd the Apples thro’ from top to bottom, without paring them, 
let the Hole, which ought to be wide enough to receive your 
Thumb, be fill’d with the faid Marmelade, let all be gently 
bak’d, upon a Silver-plate, in the Oven; or elfe Fire may be 
put round about the faid Plate, and when the Apples are done 
enough, they may be foak’d in a little Syrup, as the others. 


Compotes of Peaches, 


When the Peaches are full ripe, they can only be roafted ; 
becaufe this fort of Fruit is too foft. ‘[hereforethey muft be 
neatly pard fton’d and laid in Quarters, upon a Silver-dith, or: 
Plate, with Sugar, and, if you think fit, with candy’d Lem- 
mon-peel chopt {mall: Then, being bak’d in an Oven, let"them. 
be drefs'd, if they'are to be ferv’d up with any Thing elfe, and > 
let the red-hot Fire-fhovel be pafs’d over them, to give them 
a fine Colour, after they have been ftrew'd with Sugar. 

This Compote, and others of the like nature, may be put into 
a Tourte, or Pan-pie, and tothat end,a Border of Pafte, and even 
the whole Furniture that is ufually provided for other Pan-pies, 
mutt be laid in the Difh, in which the Peaches are to be roatted, 
and the Fruit muft be fet in order therein. In the mean while, 
another Piece of Pafte for Crackling Cruft, being roll’d our, 
may be cutinto flips,and feparately bak’d in an Oven; in order. 
to be ic’d over with the White of an Egg, and Powder-fugar, 
well temper’d together. This ic'd Cruft muft alfo be dried in 
the Oven, till it become very white, and laid upon the Pie, a 
little before it is ferv’d up to Table. es 


Other Compotes of Peaches. 


Compotes may be made of Peaches that are lefsripe, according 
to the Inftructions before given for thofe of Apricocks, Pag. 62.. 
and others may likewife Be prepard, upon occafion, of green 
Peaches, in their Seafon, or fuch as have Bee already preferv'd ; 
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in the ordering of which, it is only requifite to obferve the Me- 


thod laid down for Compores of green Apricocks. Ree 


Compotes of Bell-grapes. 


The Bell-grapes muft be firft fcalded in Water, and brought 
again to their Colour, as thofe thar are defign’d for preferving: 
liquid, or otherwife: ‘To that purpofe, ler your Water fimper 
over the Fire, throw the Fruit into it, and, as foon as they be- 
gin torife, fet all by to cool: Then caufe them to become green” 
again, in the fame, or other Water, and when they are very 
foft, let them be laid a draining ; whilft fome Sugar is boil’d 
Smooth, or only fimpers a little. Afterwards, having removd. 
the Pan afide, till the Evening, or the next Day, accordingly as” 
you have time, and, having fet it again over the Fire, give the 
Fruit ten, or twelve Boilings, and your Compote will be brought ® 
to perfection. : : | 

Thus, if you think fit, a fufficient quantity for feveral Servi- 
ces, may be prepard, and kept for a confiderabletime. If you 
have a mind to make a Compore of Bell-grapes, out of the Sea-_ 
fon, you need only take fome of thofe thar have been already 
preferv'd liquid, and caufe the Syrup to give a little: Then let 
it have a Boiling, flip in the Grapes, and drefs all upon your 
China-difhes. : | 


Compotes of Ouinces. 


. Let the Quinces be cut into Quarters, proportionably to their 
Thicknefs, without abfolutely loofening them, one from another ; 
fo as they may ftick together, as if the Fruit were ftill entire : | 
Or elfe, they may be only pierc’d to the Core, with a Bodkin, | 
and {calded in Water, till they become foft: At that inftant, let 
them be remov’d from the Fire, to be cool’d and pard, taking 
away the Kernels, and throwing them as they are done, into 
other frefh Water: Then, putting them, as the Pears, into one 
half Sugar, and the other Water, let all fimper together, and 
fer them by for a while, accordingly as the time will permit. 
Afterwards, being fet over the Fire again, they muft be boil’d, 
and fcumm/d, till they have thoroughly imbib‘d the Sugar, in - 
order to be drefs'd for your Compote, with the Syrup, when only 
fo much is left, as will be requifite for the foaking of them. 
Laftly, let the Juice of an Orange, or Lemmon be {queez‘d up- 
jon all, and let them be fery’d up hot to Table. O- 
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Other Ways of making Compotes of Quinces. 


The Quinces may be wrapp’d up in wer Paper, and roafted 
by degrees under hor Embers: Then they are to be cut intro 
Quarters, taking away the Cores, par'd, and put into a Cop- 
per-pan, with Sugar and a little Water ; caufing them thorough- 
ty to imbibe it. When the Syrup is fufficiently confum'd, they 
may be drefsd, ard fervd uphot ; in the fame manner, as the 
former. 

Or elfe, when your Quinces are roafted, parethem, and cut ; 
that part which is moft done, into Slices: Then putting them ~ 
into a Difh, or Plate, with Powder-fugar, and a little fweer 
Water, let them be cover'd, and laid upon the hot Embers; by 
which means they'll be well foak'd, by degrees, and a Syrup 
will be made of an exquifite Tafte. . 


-Compotes of Chefauts. 
\ 


Having roafted and peel'd your Chefnuts, let them be beaten 
flat, and put into a Difh; pouring upon them fome Syrup of 
Fruits, or a Decoction of Apples, boil’d with Sugar, till ir be- 
come Smooth : Then cover the Chefnuts, and lay them.a foak- | 
ing, over a gentle Fire ; adding other Syrup, from time to time, 
as the former is confum’d. They ought to be fervd up hor, 
to Table ; and to that end, the China-ware mutt be fet in order 
upon a Difh, fo as the Fruit may be turn’d upon them. ‘Then 
moiften all, with Syrup, if ic be requifite, and {queez upon them 
the Juice of a Lemmon, or Orange. 


Compotes of Lemmons, or Oranges, 


Let your Oranges, or Lemmons be Turn’d, or elfe Zefted, 
and fcalded in Water, over the Fire: Then, having fer them by, 
to cool, cut them into Slices, or Sticks, or into round Slices, 
crofs-wife, and take out the Kernels ; throwing the Fruits, as 
they are done, into fair Water. Afterwards, having made a 
Decoction of Apples, with Sugar, let it be redic’d almoft to a 
Jelly, and let the Oranges, or Lemmons be flipt into it: Other- 
‘wife, let them be put into Sugar; newly pafs‘d thro’ the Strain- 
ing-bag, and have eight, or ten Boilings: Then they may be 
fet by, for fome time, and finif’d at pleafure, by giving them 
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_ twenty other Boilings, in order to drefs the Compote, and ferve 
ir up to Table. : | | 


CHA P. XXII. | 
Of the Conferves of Flowers and Fruits. 


"THis Article is as remarkable as the preceding, and of no lefs | 
importance, inthe Art of Preferving ; more efpecially, for 
the preparing and dreffing of a Defert, or Banquet of Sweet-_ 


meats. 
Conferves of Orange-flowers, 


' Take about three Pounds of Sugar, and boil it, till it be- 
comes Feathered: Then, having pick'd a Handful of Orange- 
flowers, let them be chopt, and thrown into the Sugar, when 
the Boiling ceafes: Burcare muft be taken to remper and mingle 
them well with the Sugar, to the end, that they may be im- 
pregnated with it, on all fides. Afterwards, you are to work 
the Sugar, quite round abour the Pan, till a fmall Ice be made ~ 
on the top, and then fpeedily pour off your Conferve, into Pa- 
per-moulds, or others: When it is cold, that is to fay, about - 
two Hours after, ic muft be taken out of the faid Moulds, and 
kept for Ufe. ‘To ferve it up to Table, it may be’ cut after — 
what manner you pleafe, either into Lozenges, or otherwife ; 
to which purpofe, it is only requifice to mark it with the point 
of a Knife, and ic will eafily break. If you have a mind to 
drefs it in an oval, or round Form, it may be done with a 
Spoon, when the Conferve is newly made, and fo of the reft. 


Conferve of Cherries: 


Let the Cherries be fton’d, fcalded over the Fire, and well. 
dried: Then boil the Sugar till it be Blown, and throw in the 
thick Subftance of the Cherries; tempering it well with the Su- 
gar, to the end that all may, be thoroughly intermixed: After- - 
wards work the Sugar round about the Pan, till ic makes a {mall 
Kice on the top, and then pour your Conferve into Moulds, This 
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Method is to be obferv’d, when Cherries firft appear, but when 
they are in their full Seafon, you muft caufe them to caft their. 
Juice, and afterwards lay them upon a Sieve: As foon as they 
are draind, they muft be pounded in a Mortar, and fet over 
the Fire again, to be well dried: Some time after, their thick. 
Subftance muft be put into Blown Sugar, as before, and order’d, 
after the fame manner. : 


ee 


Conferve of Currans, 


Having pick'd your Currans, and put them into a Copper- 
pan, over the Fire, to caufe them to caft their Juice, let them 
be well drain’d on a Sieve: Then ftrain them, and let that which - 
runs thro’ the Sieve be fet again over the Fire, to bedried. In 
the mean while, ler the Sugar boil, till it has attain’d to its 
Crack’d Quality, and throw in as much of the thick Subftance 

-of your Fruit, as will be fufficient to give the Conferve a good 
Colour and Tafte ; tempering all well with the Sugar. After- 
wards, let the Sugar be work’d and made white, round about 
the Pan, as upon other Occafions, and when you perceive a thiri - 
Ice, on the top, take off the Pan and drefs your Conferve in the 
Moulds. 


Conferve of Rafberies. 


This fort of Conferve is ufually made as the former, only it muft 
be mix’d with a few Rasberries to give it a Smell and Tindture, 
as if it were made altogether of that Fruir: Tothat purpofe, a - 
Handful of Rasberries may be added, with their Grains, but 
thefe Grains are fomewhat troublefome to the Teeth, and 
may fpoil your Conferve, when you are about to cut it. 3 


- Conferve of Smallage, 


Let the greeneft Leavesof Smallage, or Celery be {calded over 
the Fire, and give them three or four Boilings: Then let them 
be well drain’d, pounded in a Morter, and ftrain’d thro’ the 
Sieve; whilft fome Sugar is boil’d, till it be a little Feathered: 
As foon as the Boiling ceafes, throw in what was ftrain’d, and 
temper it well with the Sugar, which muft be work’dasbefore, 
and when an Ice appeatson the top, the Gonferve may be pour’d 
into the Moulds, ye ate PO Lo) iO 
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White Conferve. 

For want of Orange-flowers, fome Marmelade made of them 
may be usd, if you haveany ar Hand; Orherwife, take a lit- 
tle Marmelade of Lemnions; with Orange-flower-water, or 
the Juice of a Lemmon, if you are minded to diverfifie tke © 
Conferves. Inthe mean time, the Sugar being boil'd, till it be- 
come Feathered, temper your Marmelade with it, and for the ~ 
reft,obferve the Inftructions given for the preceding Conferves. 

| 


Conferve of Violets. 


Conferve of Violets is madein the fame manner, as that of 
Orange-flowers ; only the Violet-flowers muft be pounded in a 
Mortar, after they have been pick’d, and youare to put into — 
the Sugar, what is requifite to give your Conferve, the Colour 
and Tafte of Violets. Itmay alfo be made, with Marmelade of — 
Violets, if any of the grofsSubftance taken from your Syrupof — 
‘Violets, be left ; incorporating ir with Pearled Sugar: For by ~ 
that means, it will keep, as long as you fhall think fit, and 
Paftes may likewife be made of the fame Subftance, mingling 
it with Marmelade of Lemmons, which eafily imbibes its Tin- — 
cture. | 


ee ee ee ee 


Other forts of Conferves. 


Many other-Conferves may be made, in taking meafures 
from the former, particularly of Barberriés and Pomegranates, |” 
by obferving the Directions before laid down for thofe of Cur- _ 
rans; of Rofes and Jeflemin, imitating the Conferves of Violets, — 
or Orange-flowers; and fo of others, which may be prepard, 
according to. Difcretion. 


Cuap. XXIII. 
Of Marmelades. 


AN Account might be given of what relates to this Article, 
in treating of every kind of Fruit in particular ; but for-: 
afmuch as feveral forts of Marmelade may be made at once, 


Boiling, which is neceflary for the others; which afterwards are 
to be order’d in the fame manner. 


| Marmelade of green Apricocks. 


Let the Apricocks be put into a Lie, fuch as is defcrib’d 
Pag. 16. and cool’d in frefh Water, to take off the Skin: Theri 
they muft be well boil’d, till they become very foft, and being 
drained, pafs’d thro’ a Sieve, into.a Pan. Afterwards, this 
Pafte muft be dried over the Fire, carefally ftitring and turn- 
ing it, on all fides, with the Spatula, fo as no Moifture may be 
left, and till it begins to ftick.to the Pan. In the mean while, 
fet fome Sugar be boil’d, till it become Crack’d, which is to be 
temperd with the Marmelade, after having weigh’d out as 
much as is needful, that is to fay, a Pound of one, for every 
Pound of the other: When this is done, it remains only, td 
caufe all to fimper together, fora while, and to put your Mar- 
melade into Pots, or Glaffes, or elfe to procede to the drying 
of it. 

Marinelade of Cherries. 
- The Cherries muft be firft fton’d, and {€r over the Fire in a 
pper-pan to caufe them to caft their Juice: Afterwards they 
are io be drain'd, bruis'dand pafsd we a Sieve, and the Mar- 
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melade muft be put again into the Pan, to be dried, over the — 
Fire, as before. “Then ler fome Sugar be boil’d, tillit be great- — 
ly Feathered ; allowing one Pound of it, for every Pound of © 
Fruit, or Pafte: Let all-be well intermixd together, in order — 
to fimper for fome time,’ and at laft ler the Marmelade be put 
into Pors, or Glaffes ftrew’d with Sugar: They ought not to 
be left long upon the Fire, left they fhould become too black, 
and for'that teafon, they miuft be fer over one that is quick, 


in order to be thoroughly dried. ah ain 
Marmelade of Currans, ai 


Having provided Currans, and ftripp’d them off from the 
Bunches}!foak them in boiling Water, till they break: Then 
removinpithem from the Fire, let them be drain’d upon a Sieve, 
and as foon as they ate cold, pafsd thro’ the fame Sieve, by 
reafonvof the Grains ; fome time after, they muft be dried over 
the Fire, according to the ufual Method, whilft the Sugar is’ 
brought to its Crack’d Quality, allowing a Pound of it for every © 
Pound of Fruit. Laftly, let it all be well temper'd together,and ha- 
ving caus d them to fimper.a little, let them be ftrew’d with Sugar, 
in order tobe conveniently difpos‘d of in Pots or Glaffes,as before. 

Marmelade of Bell-grapes is made after the fame manner. 


Marmelade of Rafberries. 


The Body of this Marmelade is ufually made of very ripe 
Currans,: to which is added’a Handful of Rasberries, to make — 
it appear asif ic confifted altogether of the latcer. For the reft, 
it is only requifite to obferve, what has been even now deli-s 
verd, with refpect to the preceding Marmelade. sh 


Marmelade of ripe Apricocks. 


Take: five Pounds of very ripe Apricocks, boil them in two’ 
Pounds of Pearled Sugar, rill they have thrown out all their’ 
Scum, and then remove them from the Fire. When they are 
cold, fet them again over the Fire, to be broken and dried, till 
they do not run any longer. In the mean time, three Pounds 
and half of Sugar, being made Crack’d, let it be incorporated 
with the Pafte; ler all fimper together for a while, and ler the 
Marimelade; ftrew'd with fine Sugar, be difpos’d of in Pots, ‘or - 
- Glaffes, as the others, © 7 | Be Mar- 
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“Marmelade of Plums. 


ME they ate fuch Plums, as flip off from their Stones, let thofe - 


Stones be taken away: Otherwife, let them be fcalded in Wa- 
rer, till they become very foft ; let them alfo be drain‘d and 
well {queez'd thro the Sieve: Then dry your Marmelade over. 
che Fire, and let ic be incorporated, with the fame Weight of 
Crack’d Sugar: Laftly, having caus'd it to fimper, for fome 
time, let it be put into Pots, or Glaffes, and ftrew’d with Su- 
ar. z 
Mirabolan Plums, as well red, as black, are very proper for 


this fort of Sweet-meats. 
+ Marmelade of Pears. 


: Let your Pears be {calded in Water over the Fire, and when. 


they are become very tender, ler them be taken out anddrain‘d:. . 


Then ftrain all thro’ a Sieve, and let your Sugar boil, rill it be 
very much Feathered ; allowing three quarters.of a Pound of | 
it for every Pound of Fruic: Laftly,having remper'd it with the. 
Pafte, which ought to be well dried, and having caus'd them 


ro fimper for a while, pour the Marmelade into Pots or Glaffes- 


ftrew'd with Sugar. 


Marmelade of Apples. 


_ Marmelade of Apples is made altogether according to the Me: 
thod even now explaind ; as well for the manner of ordering. 
the Fruit, as with refpect to the Quantiry, and the Degree of - 
boiling the Sugar, which is neceffary, for that purpofe. 
Marmelade of Sevil-Oranges, 
Having cur your Oranges into Quarters, without Turning or 
Zeftingthem, take away the Juice and:the tops, where. there; 
is a tough Skin, which cannot eafily be foften’d: In the mean, 


time,. let fome Water be fet over the Fire, and when it.is ready » 


toboil, throw in your Orange-peels which muft boil, till they, 
become very foft, and yield to the touch.of your Finger: Then 
they are to be cool’d in frefh Water, drain'd, and. ftrongly, 
{gueez'd thro a Linnen-cloath: a Pulp mutt alfo be aie 
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ed in a Mortar, and pafs‘d thro’ the Sieve ;_ whilft fome Su- 
gar is boil’d till it be Feathered, which is to be mingled with 
_. the Marmelade in theCopper-pan, into Which it was put, to 

be heated again a little, to the End that the moiftnefs may eva-_ 
porate. ‘Fhe ufual quantity of Sugar is requifire, as well that 
it may flip off, from the bottom of the Pan, as that, what is 
taken up with the Spatula may be entirely feparated from the 
_‘reft, without running. Aclaft, fer your Marmelade upon the 

' Fire again, to fimper, and let it be pour’d hot into Pots or o- 


ther Veffels. 


Marmelade of Lemmons. 


_ The Lemmons being Zefted, cut into quafters, and clédr'd 
from their Juice, muft be thrown into Water, as they are done, 
to hinder them from turning black: Then having causd other 
Water to boil over the Fire, ler them be put into it, and © 
when they have had four or five Boilings, fqueez in the Juice — 
of a Lemmon, as alfo that of anorher, fometimeafter. As foon 

as your Lemmon-pulp is become very foft, it muft be cool'd, 

drain’d and {queezd in a Linnen-cloath, before it is pounded — 
in the Mortar, and pafsd thro’ the Sieve. Laftly, your Mar- 
melade mult be fet over the Fire again, a little while, as the 

former, and the Sugar is tobe orderd, after the fame manner. 


Marmelade of Orange-flowers, 


Take only the Leaves of your Orange-flowers, without the 
Yellow ; or Stalks, and as they are pick’d, throw them into fair 
Water, into which the Juice of a Lemmon has been fqueez’d : 
Then {cald them over the Fire, as it has been fhewn, in the 
preceding Articles, till they become very foft; adding likewife, © 
the Juice of anotherLemmon. Afterwards, being well prefs‘d — 
in a Linnen-cloath, or elfe with your Hands, they muft be © 
pounded in a Mortar, and ftrain‘d thro’ a Sieve, if-it be requi- 
fite. As for the Sugar, it muft be made greatly Feathered,and — 
incorporated with the Marmelade, till it flips off from the bor- 
tom:and fides of the Pan. Laftly, having causd all to fimper,a ~ 
little, the Marmelade may be pour’d into Pots, and kept for 
ufe; if you are not defirous, to have it immediately dried. a 

This is' the beft Way of preparing the Marmelade of pure — 
Orange-flowers; otherwife, to fave fome Charges, it may be © 
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mingled, as Occafion requires, with a little Marmelade of 
Lemmons, which is equally white and of the fame Tafte: 
-Infomuch, that fome Confectioners caufe it to pafs for the 
rrue Marmelade of Orange-flowers ; contenting themfeves on- 
ly to throw in a Handful of Flowers, when it is made, to give 
it a little Smell, or Tincture of them. ‘ 


Obfervations upon the feveral forts of Marmelade. 


The manner of drying all thefe different forts of Marmelades 
fhall be explain‘d in the following Article of Paftes: Thofe of 
green Apricocks, and green Almonds are apt to grow greafy, 
and will not keep very long ; {o thatit is requifite either to dry 
them immediately, or in lefs {pace of time, than three Months ; 
otherwife they cannot be well dried. The Marmelades of O- 
range-flowers and Lemmons, generally candy within a little 
while, altho’ they are duely prepar'd, but that is no great dam. 
mage. Whenever you would have them dried, let all the 
Candy be put with a little Water into a Copper-pan, over the 
Fire, and let it be brought again, to the neceffary Degree of 
Boiling, with other Sugar, as much as is needful for the drying 
of your Pafte; foas all may be mingled with the {aid Pafte, 
according to the Method, hereafter {pecified. 


Ht Ae, RNIV, 
Of the Paftes of Fruits, 


T is only requifire to have recourfe to the particular Marme- 

lades, of every fort of Fruit, defcribed in the fore-going 
Chapter, to know how to make as many Paftes; in regard 
that it is almoft the fame thing, and the whole Work is brought 
to Perfection by dryingthofe Marmelades. To that purpofe, 
when the Bufinefs requires difpatch, the Sugar muft boil, till 
it be crack’d, oratleaft, greatly Feathered; to be incorporated 
with thedried Fruit. Afterwards, the Marmelade being made 
according to Arr; may be raken up with a Spoon, and drefs'‘d 
upon Slates, or in Moulds, in arder to be dried in the Stove, 
with a good Fire, In the Evening, or the next Day, they 
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muft be turn’d on the other fide, and laid again upon the fame — 
Slates, or upon Sieves: As foon as thefe Paftes are become very 
firm and compact, they are to be lock’d up in Boxes, and'may be — 
usd, as Occafion requires. ee Oe indeed 
At other times, when you would have any Pafte dryed, ler © 
as much Marmelade, as you fhall think fit, be put into a Cop- 
per-pan, and having caus’d fome Sugar to be brought to its Fea- 
thered Quality, pour it ins tempering it well rill it flips off © 
from the bottom of the Pan; after the fame manner, asin the 
making of Marmelade. Then let all fimper together,for a while, 
and lerthe Pafte be immediately drefsd upon Slates, or in Tin- — 
moulds, made in form of a Heart, Square, Flower-de-luce, &c. 
which are ufually fer into the Stove, to be dried as before. © 
Thefe are the general Directions that may be given, for the — 
ordering of fuch Fruit-paftes as are made of Marmelades; al- — 
lowing two Pounds of Sugar, for every Pound of Fruit. But — 
for other Paftes, that are made on purpofe, an equal quantity — 
of each will be {ufficient, and the Sugar muft be boil’d rill ic 
has attain’d to its Crack’d Quality. ©” Seuese ciel Neuer 


Paftes of green Apricocks. 


Let your green Apricocks be prepar'd, and made into a Pafte 

according to the Method laid down for the Marmelade of the fame 
‘Pag. 77. Then your Sugar being boild till ic become Crack‘d, 
muft beincorporated with the Patte ; allowing a Pound of one,’ 
for the like quantity of the other. Afterwards, let all fimper 

together, and at the fame time drefs your Pafte,-as before ; 

jn regard that it will not keep long, by reafon of it aptnefs ta 

grow greafy. | : | 3 
The Paftes of green Almonds, if any aré made, may be pre- 
pared after the fame manner. eee hw ae, 


Cherry-paftes. 


"The Cherry-cakes defcribed under the Article of that Fruit, 
Pag. 30. may be now us‘d to very good purpofe, ‘but when’ they. 
are out of Seafon, fome Marmelade of Cherries is to be taken ; 
which, being cool'd'and boil’d again in new Sugar, that is Fea- 
thered, ‘as it has been ‘already hinted, ‘may be order’d with a 
Spoon, and fet into the Stove to be dried, “When this Pafte is 
turn d on the other fide, ic muft be lightly ftrew'd with Sugar 
\ Seed <1) gg ET | eft aan. » HUES Ss put, 
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put into a Handkerchief, and it will appear finer, being drefs'd _ 
the firft fide uppermoft, to be fervd.up to Table. 


Paftes of Currans. 2 vn sin 


~ Let your Currans be fet over the Fire, to caufe them to cat 
their Juice, and laid upon a Sieve, when.cool'd: Ler themalfo 
be ftrain’d thro the fame Sieve, and dried oyer the Fire,. whilft 
an equal quantity of Sugar, that is to fay, a Pound for every 
Pound of Fruic, is bronght to its Crack’d Quality, which isto 
be incorporated with it, in the fame manner, as for making Mar- 
melade of Currans, explain’d Pag. 478. Thus'the Pafte may be: 
drefs'd, after having caus‘d it tofimper for a while, if you have 
amind to dry it at the fame time : Orherwife, let this Marme- 
lade be boil’d over again in other Crack'd or Feathered Sugar 5 
obferving, for the refit, what has been already deliver'd, upon 
the like Occafion, concerning Fruit-paftes, in general. 


: Rafberry-pafte. : 


The Body of this fort of Pafte is ufually made in the fame 
manner,. as for the Marmelade ; that is to fay, with Currans, 
and a few Handfuls of Rasberries, and the whole Work is fi- 
nifh'd, as the former: Both thefe forts are alfo to be ftrew’d | 
with Sugar, as the Cherry-pafte, as they.are turning to be dried 
on the other fide, and ought to be ferv'd up to Table with che 
firft fide uppermoft. sae | 


Paftes of ripe Apricocks, 


Apricock-pafte is ufually made, as the Marmelade, of the 
fame, fpecified Pag. 78. or elfe the Apricocks may only be 
{calded at firft, as the reft of the Fruits, without Sugar. Ti 
your Apricocks are not thoroughly ripe, they muft be bruis'd, as 
much as is poffible, and even pounded in a Mortar. After- 
wards, the Sugar muft be boil’d, till ic become Crack’d; that is 
to fay, a Pound for every Pound of Fruit, and temper’d-with ~ 
the Pafte that has been well dried over the Fire. Then, having . 
causd it to fimper, drefs ir as the others, in order to be dried 
in the Stove, ‘This Pafte is not {o.grateful to the Palate, when 
kept for a confiderable time’; becaufe it is apt to grow. grealy, 
as that of green Apricocks, = Se ie iin 
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Plum-pafte. 


This Pafte may be made of dried Marmelade of Plums; 
putting to it, fome new Feathered Sugar, as it has been intima: _ 
ted, in the beginning : Orelfe having prepar'd your Fruit, that 
is to fay, ftrain‘d and dried it, caufe it to. be incorporated with 
| Crack’d Sugar. © Afterwards, let all fimper together, and let the — 
_ Paftes be drefs'd after the ufual manner. Y Cee 


Paftes of Apples and Pears, 


Scald thefe Fruits in Water, as the former, and when they 
are become foft, Jer them be drain’d, pafs'd thro’ a Sieve, and — 
dried ever the Fire; ftirring them with a Spatula, both on the 
bottom and round abour, left they fhould burn. When the 
Pafte flips off from the bottom and fides of the Pan, remove it 
from the Fire, and caufe fome Sugar to be greatly Feathered, 
» or Crack’d ; which muft be well remper'd with it; allowing 4 
_ Pound of Fruit, fer the like quantity of Sugar. Afterwards, 
fet your Pafte again over the Fire, to fimper, and drefs it, as the 
others, with a Spoon, either upon Slates, or in Moulds, put- 
_ ting them into rhe Stove, at the fame time, to be dried. 


Paftes of roafted Apples and Pears. 


Thefe forts of Paftes may be made at all times, and more — 
efpecially during the Winter-feafon: To that purpofe, your — 
Apples; or Pears being well toafted, take that Part of them 
which is reddifh and moft done, and ftrain it thro’ a Sieve’: 
‘Then let. as many Pounds of Sugar, as of Fruit, be brought ro 
the crack’d degree of Boiling, and let the Work be finifh'd, af- 
cer the fame manner, as for all other forts of Paftes,* 


Peach-pafte. 


When the Peaches are fomewhat ripe, they may be order'd, 
according to either of thofe Ways, exprefs‘d for ripe Apricocks, 
Pag. 83. And as for the Pafte of green Peaches, it is only re- 
quifice to follow the Directions given, for green Apricocks, : 
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Quince-pafte. 


’Take the yelloweft and foyndeft Quinces that can be pro- 
curd, pare them, and cut out the Cores, if you fhall think fir, 
wr elfe let all be left; contenting your felf, only to cut the 
Quinces into quarters: Then, having causd fome Water to 
soil over the Fire, throw in your Fruit, and ler them be boil'd, 
ill they become very foft, in order to be drain’d upon a Hurdle 
x Grate, and pafs‘d thro’ the Hair-fieve. Afterwards, the Pafte 
nuft be fer over the Fire again, to be dried, and temperd with 
vtack'd Sugar, to the quantity of fomewhat more than a 
Pound, for every Pound of Fruit. Laftly, you muft caufe your 
Pafte, to fimper, for a while, and ro be drefs'd, as the others, 


Orange-pafte. 


This Pafte is ufually made as Orange-Marmelade, accordin; 
tothe Method explain’d under that Article,Pag. 79,and 80. or elf 
ofthe Marmeladeit felf, asit has been already declar’d, in treat- 
ing of the Fruit-paftes, in’ general ; that is to fay, ir muft be 
incorporated with new Sugar, brought to its Feathered Quali- 
ty, till it flips off from the bottom of the Pan: Then, having 
causd it to fimper, drefs it after the ufual manner, to be dried 
in the Stove. [hus Orange-paftes may be prepar'd at all times, 
provided there be a conftant Supply of the Marmelade'; which 
will keep very well for that purpofe, and for the making of 
Conferves. iy | 


Lemmon-pafte. 


For this Article, recourfe may alfo be had to the Lemmon- 
Marmelade, defcribed Pag. 80. if you have none ready made 
in the Repofitory : But if here be any left, you need only re- . 
new it, with Feathered Sugar, as in the preceding Article, and 
having caus’d your Marmelade, or Pafte to fimper, a liccle while, 
drefs it with a Spoon, ‘upon the Slates, or in Moulds, fo as it 
may conyeniensly be dried in the Stove. or hla 


Paffes, 
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Paftes of Orange. flowers. 


‘Take pure Marmelade of Orange-flowers,or the other fort {pes 
cified, Pag. 80, and 8r. accordingly as Occafion may ferve ; and 
for the reft, follow the fame Method that is us‘d in ordering the 
former fortsof Pafte. For want of Marmelade, take Orange- 
flowers, which are to be prepar’d, as for the fame Marmelade, 
and mingle them with any other Marmelade, that you fhall 
judge to be moft proper for that purpofe, as in the following 
Article. nae ee 2 | 


Violet-pafte, 


After having made Syrup of Violets, take the grofs Subftance 
that is left, and mingle it.with the fame quantity of Pearled” 
Sugar : So that whenever you are minded to dry the Pafte, it 
will only be requifire to incorporate it, with as much Marme- 
Jade of Lemmons, or of Apples, as is needful ;, adding fome 
Feathered Sugar, and caufing all to be well intermixd : Then 
fer your Pafte fimper for {ome while, and drefs it after the ufual 
manner, to‘be dried in the Stoye.’ © he 

If you have no thick Subftance of Violets, the Flowers may 
be usd in their Seafon ;. which are to be pick'd and pounded in 
a Stone-mortar, in orderto be mingled with either of the above- 
mentiond Marmelades, and as-much Feathered Sugar, as is 
requifite ; till the Pafte flips off from the bottom and fides of the 
Pan: Then having caus’d all to fimper, let it be drefs'd and dri- 
ed in the Stoveas before. When thefe Violet-paftes are turn’d 
to be dried on the other fide, they muft be lightly ftrew’d with 
Sugar put into a Handkerchief, and by that Means a greater 
Luftre will be added.to the Colour,.on the firft fide, being that 
which is uppermoft, when’ they are fery'd.up to Table ; as ir 
has been already intimated, in treating of the Paftes, of Cher 
ries, Rasberries and Currans, ~~ Specie 8 heeds ips 

) Bell-grape-pafte. 

Having pick'd your Grapes off from the Bunches, throw them 
into hot Water, and let them boil till they break: Themler them 
be. drain’d upon a Sieve or Cullander, and {queez'd hard, allac 
once, ‘to feparate the Grains and Skin. In the miean while, 
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ome green Apples are to be {calded, and the Paftes of both put 
nto a LORE Pa to be brought again to their Colour, over 
he Fire, and dried all together ; continually ftirring and turn- 
ng them, till they begin to flip off from the fides oi the Pan: | 
Then let them be. incorporated with an equal quantity of Fea- 
hered Sugar, and drefsd upon Slates with a Spoon, to be dri- 
sd in the Stove, with a good Charcoal-fire: As thele Paftes are | 
urn'd on the other fide, ftrew them with Sugar as the former, 
and take care, that they be well harden’d. , 3 eae 


“ Another Way of making Paftes of Bell-grapes. 


Take good Bell-grapes, and having caus'‘d them to caft their 
Juice in a Copper-pan over the Fire, after the fame manner, as 
Currans ; let them be drain’d upon a Sieve, and when cold, 
paf$d through the ftraining Sieve. Then they are to be dried 
gver the Fire, and continually ftirr’d on all Sides, with the Spa- 
‘ula ; whilft your Sugar is boil’d till ix become Crack'd ; allow- 
ing a Pound, forevery Pound of Fruit, in order to be incorpo- 
rated with the Pafte ; which ought to be drefs'd upon Slates, 
as the others, and dried in the Stove. On the next Morning, 
or Evening, turn your Paftes, fo as they may be dried in Sieves, 
on the other fide, and fhut them up in Boxes, with Paper, be- 


tween every Row. 
Paftes of Adnfcadine-grapes. 
Paftes of Mufcadine-grapes, are ufually made in the fame 


manner asthefelaft, or elfeas thofe of Currans; fo that, it were 
altogether needlefs to infift on them, any longer in this Place. * 


¢ HAP. XXV. 
aor che gales of Etats, 


Lthough it is a cuftomary: Practice, only to make Jellies of 
certain peculiar Fruits; neverthelefs they may be alfo pre- 
ard, with the moft part of the orhers. ‘To that purpofe, mea- 
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defcrib’d, in treating of the Fruits, of which they are generally 
made, viz. the Jellies of green Goosberries, white and red 
Currans, Bell-grapes, €c. But for the more clear underftanding 
of the whole Matter, it will be expedient, hereto give a pl 
ticular Account of thefe Jellies, beginning with that of Cher- 
ries : ot a ee | i 


Felly of Cherries. 


: Be 

Take the beft fort of Cherries, that are very ripe, and exy 
eract their Juice by preffing them through a white Linnen-cloth, 
or fomething elfe of the like nature ; whilft the fame Weight of 
Sugar, or fomewhar lefs, is boil’d till ic be crack'd: Thea 
pour in your Cherry-juice, after it has been ftrain’d to render it 
more clear, and let all continue boiling ; fo as the Scum may be 
carefully taken off, rill the Syrup is brought again to a degree 
between Smooth and Pearled : At that very Inftant, the Jelly 
will be made, which may alfo be perceiv'd, when fome of it 
taken up in a Spoon, or Ladle, falls in thick Drops ; or 
elfe, by putting fome of the Drops upon a Plate, from whence 
they'll rife up, when cold. Afterwards, the Jelly may be pour'd 
ito Pots or Glaffes, taking off the thin Scum that rifes on the 
top ;) but thefe Veffels oughr to be left three Days, without co- 
vering ; which muft be done ar laft, with round pieces of Pa- 

er. 

4 The Juice extracted from Cherries, over the Fire, in order 
t0 make Paftes and Marmelades, may likewife ferve for this 
fort of }elly ; if you have no mind to make ufe of it for Rata~ 
fraz: And in regard, that this Juice would be only of a fome- 
what pale red Colour, it is expedient, to mingle it with a lir- 
tle of that of Currans; or elfe, the Colour may be heighten’d 
with fome prepar'd Cochineal ; although it may alfo be of Ufe, 
in its natural Condition, when red Colours, more, or lefs deep, 
are to be reprefented jn a Pan-pie, or any qther Device, of the 
like nature. ; re, ae 


Fellies of Goofeberries and Currans, 


The particular Way of making a Jelly of green Goote- 
_ berries has been already explain’d, Bax 33. as alfo feveral Me- 
thods of preparing thofe of Currans, Pag. 34, 35. 
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Rafberry-jelly: | 


> Some mention has likewife been made of the manner of or= 

ing this kind of Jelly, Pag. 35. under the Article of Cur- 
ran-jelly, with a Tintture of Rasberries : To that purpofe, it is 
requifite to provide four Pounds of Rasberrirs, with two. of 
Currans, and five of Sugar ; which being brought to its Crack’d 
Quality, the Fruits muft be thrownin, and boil’d together, till 
the Scum ceafes to rife, and the Syrup has attain’d to a degree 
of Boiling, between Smooth and Pearled: Then ler all be 
pour'd into a Sieve fet over a Copper-pan, and a very fine Jel- 
y, will pafs through, even without {queezing the Fruit, if you 
fhall think fir: Ar laft, having given it another Boiling, take 
off the Scum, and difpofe of it in Pots, or other Veffels, after 


+ 


the ufual manner. | 
Felly of Apples and other forts of Fruit. 


Cut your Apples into pieces, and fet them over the Fire, in 
4 Copper-pan, with Water, to make a ftrong Decoction ; caw- 
fing them to boil, till they turn, as it were to Marmelade. Then 
having ftrain’d the Liquor through a Linnen-cloth, or afine _ 
Sieve ; for every Quart of this Liquor, take three quarters of a 
Pound of crackd Sugar, in which al! muft be lightly boil’d to 
a degree between Smooth and Pearled ; carefully taking off the 
Scum. If it be requir’d to give the Jelly ared Colour, it muft 
be cover'd, as it is boiling ; at the fame time, adding fome red 
Wine, or prepared Cochineal: But if you would have the Jelly . 
left white, as that of Pippins; nothing isto be put therein, nei- 
ther ought it to be coverd ar all. 

A Jelly may alfo be made of Pears, and other forts of Fruit, 
pcoedingly as it fhall be judg’d expedient, by ufing the fame 

ethod. 


me 


Selly of Bell-grapes. 


Several Ways of preparing this Jelly, have been already ex- 
plain‘d at large, Pag. 48. 


Quince: 
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Quince-jelly. | 
: ' fe ne Se ‘ " vee Hn wh re 
Quince-jelly is ufually order’d after the fame manner, ‘as in 
the making of Marmelade of Quinces ; for which, recourfe 
may be had to the 49, and following Pages: or elfe, obferve 
what has been even now deliver'd, with refpect to the Jelly of 
Apples; it being only requifite, to boil the Quinces a little long- 
er. coger a good Decoction of them. nd 


Other forts of Fellies. 


Another kind of Jelly, or rather thick Confedtion, is fome- 
times iiade in the Country, only with the Juice of Fruits, with- 
out Sugar; Boiling and Scamming it till 1 comes to the Confi- 
ftence of a jelly : Bur in regard that this Way is not extraordi- 
nary, nor conformable to the Rules of Art, it does not deferve a- 
ny farther Confideration. ; | 


- 


3 Of Biskets.. 
Bikes are generally made in all Seafons, and conftitute part 
of the Entertainment throughoutthe whole Year. Thebeft 
fort of them, are thefe that follow, 2%. ) 


Almona-biskets, 


Having provided a Pound of fweet Almonds, with a quarter 
of a Pound of bitter ones, ler them be blanch‘d and pounded in 
a Mortar ; tempering all from time to time, withthe White of 
an Egg, to hinder them. from turning to Oil: When they are 
well pounded, fo that no Clods, or Lumps are left; take out 
the Pafte, and put it intooneScale of a Ballance, with the fame 
Weight of Powder-fugar into. the other, as alfo fome Whites of 
Eggs: Then knead and mingle all well together ina Copper-pan, 
with-the Spatula, or with your Hand, if itbe neceffary, aswhena 
greater quantity of it isto be made; proportionably augmenting 

Gy | the 
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Inftruttions for Confectioners. = 
¥¢ Ingredients : Afterwards, take up fome of your Pafte ina 
Spoon, with which you are to {crape the Sides of the Pan, 
fawing it towards your Body, with the Edge downwards, fo 
8 only to get an entire Spoonful ; which will be fufticient to 
aake three or four of thefe Biskets of the breadth of a Shilling, 
t Copper Halfpenny: To that end, take part of this Pafte, 
vith the tip of your Finger, and having turn‘d it upon theedges | 
f the Spoon, to make it’ of a round Figure; ‘as itis {pread 
long your Finger, let it fall upon a fheet of Paper, provided _ 
ar that purpofe, ordering the reft of the Pafte, after the fame 
qanner. | e ; 

To manage the Bufinefs with greater Neatnefs, fome of this 
afte may be taken up, with the blade of a Table-knife, and 
vithout touching it with the Fingers, the Biskets may be drefs‘d 
vith another Knife ; taking as much Pafte, as is requifite for 
very one, from the firft, on which it was {pread : When the 
heet of Paper is fill’d with them, at the diftance of about a Fin- 
er's breadth, one from another, {er them into a Campain-oven, 
vith Fire only at the top, at firft, and asfoonas the Biskets be- 
tin to rife, and are fufficiently brought to a Colour, ler fome | 
fire be‘ likewife put underneath, to make an end of Baking 
hem. Afterwards, another fheet of Paper, that hasbeendrefs'd 
n the mean time, may be laid in the Oven, and fo on, till the’ 
whole Mats of Pafte is us'd. Thefe Biskets may ferve for the 
sarnifhing of Difhes, to drefs Pyramids upon China-dithes, and 
br other Ufes. | ? 
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Another Way of making Almondbiskets. . 


_ Take abouta quarter of a Pound of bitter Almonds with the 
ike quantity of {weet ones, and having fcalded them in boiling 
Water, let thembe blanch’d, without throwing them into frefh 
Water: Then let them be pounded in a Mortar, without one 
lrop of any Liquor ; fothat ‘tis no great matter,whether they curti . 
to Oil of nor : In the mean while, having beaten up fouror five 
Whites of Eggs at moft with a Spoon, in‘an earthen Pan, pucin 

it your Almond-pafte, and temper it well with a Spoon; ° After= 
wards, adding a Pound and two Ounces of Powder-fugar, and 

mingling all well together with the Spatula, let the Pafte be 
drefsd upon white Paper, with two Knives; {preading it upon’ 
One, and fhaping the Biskets with the other, of the thicknefs/of 
the tip of your Finger. At laft,; they are to be fet into'the O- 
Yeny 
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ven, with a gentle Fire, in the beginning, but when they rif 

st muft be made fomewhat quicker. As {oon as they are bak’d, 
and have acquit’d a good Colour, they may be taken out @ 
the Over, but muft not be cut off from the Paper ait cheval 
cold, in order to be kept dry in the Stove. — 


Chocolate-biskets. 


Scrape fome Chocolate upon the white of anEgg, but not too 
much; becaufe it is only requifiteto give it the ‘Tafte aud Cos 
lour of the Chocolate. Then take Powder-fugar, and ming r 
se well with the reft of the Ingredients, till they become a plie 
able Patte: Afterwards drefs your Biskets, upon Minis oe bas 

er, in any Figure, that you fhall think fit, and fet them into 
the Oven; to be bak'd with a gentle Fire, as well on the top, 


as underneath. 
Orange and Leramon-biskets. 


\Thefe forts of Biskets afte made after the fame manner, only 
inftead of Chocolate, fome grated Orange or Lemmon-peel is 
to be usd, with a litte Marmelade, if thereis any at,hand., O- 
ther Biskets of the like Nature may alfo be prepar'd with O- 
tange-flowers, and thofe of Jeflamine, pounding them wel ‘ 
before they are intermix’d with the other Ingredients. 


Another Way of making Orange-biskets. 


Let fome old Orange-pafte, with fome dried Pulp of Oras q 


ges and Le joes : i 
SVhites of four Eggsbe whipt, as it were, for the making of Savoy- 


ftirring the who : Artes 
4 Handful of Flower, ftir all again, with the Marmelade, al- 


Confection is to be laid on them, and fet into the Oven, with- 
out Icing ; but a quick Fire ought to be made, both on the top, 
' and underneath. As foon as the, Biskets are bak’d, they muft 

‘he turn’d upfide down, and the Paper is to be gently taken a« 


Campain-oven. 
Bee y St ; ae 


Savoy, or French Biskets. 


Take three or four New-laid Eggs, ormore, according to 
‘the quantity of Biskets thar you would have made, and having 
provided a pair of Scales, pur your Eggs into one of them, as" 
alfo, fome bak’d Flower into the other ; fo asthere may be an 
equal Weight of both. Thus for Example, If four Eggs were 
put in, one is tobe raken out, and the three others left. Inthe 
mean while, fome Powder-fugar is to be provided of the fame 
Weight as the Eggs, the Whites of which are to be taken, to 
make the ftrongeft Snow that poiflibly can be, by whipping them 
well with a Whisk: To this is to be added, at firft, fome can- 
“dy Lemmon peel, grated, or beaten as it were to Powder, 
and then the Flower that was weigh’d before. ‘All being thus 
mingled together, ler the Sugar be put in, and after having beat- 
~enthe whole Mafs again a little while, add the Yolks of the 
Eggs; fo asthe Pafte may be well temper’d. The Biskets may 
be made upon Paper, with a Spoon, of a round, or oval Fi- 
gure, and neatly ic'd with Powder-fugar, after having wathd 
them over with the Whites of Eggs. Afterwards, you are to 
blow off the Sugar that lies uponthe Paper, and caufe the Bis- 
kers to be bak'd in an Oven, that is not over-heated; giving 
them an agreeable Colour, on the top. When they are done 
enough, they muft be cut off from the Paper, witha very thin 

Knife, and may ferve to fet off Fruit, or for the garnifhing of ~ 
Pies, or Tarts. . de Shey! 
_- Some donot allow fo many Whitesof Eggs, and of fix that 
have been weigh’d, only takerwo, to make the rocky Snow ; 
but this is an indifferent Matrer. The Lemmon-peel may like- 
wife be difpenfed with ; as alfo, the baking of the Flower, and 
yet the Biskets will prove good: However, for fix Eggs, it is 
requifiteto ufe Sugar, tothe weight of four, 
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Another Way of making French Biskets, 
Let the Whites and Yolks of eight Eggs be fer by feparately, 
and ler the former be well whipt, till they rife up to a Snow: © 
Then let the Yolks of nine Eggs be flipr in, and ler all be 
whipt again ; adding a Pound of Powder-fugar, and beating — 
them well with the Spatu/a: Let three quarters of a Pound of 
Flower be alfo weigh’d out, and put to the Mafs, continuing © 
to beat it with the Spatula ; a little grated. Lemmon-peel may 
likewife be added, 1f you pleafe, to heightenthe Relifh. Inthe 
mean while, certain Tin-moulds being provided, are to be — 
wathd oyer, a little, on the infide, with frefh Butter melted, , 
or elfe che Moulds may be-made with Cards, which muft not 
be butter’d : But the Paper on which the Biskersare laid, muft © 
be rubb’d with the fame Pafte, to the end that the Mouldsmay — 
{tick to it. If you have a mind to make {mall Biskets of this — 
fort, they may be drefs’d with a Spoon, upon white Paper, of 
the bignefs of a Half-crown Piece, and ic'd with Powder-fu- 
gar, which is to be ftrew'd Brey them, and blown off a little, 
left too muchef it, fhould be left onthetop. Afterwards, they 
are to be fet into a Baker's Oven, moderately heated, and to 
that end, a tryal may be made with a fingle Bisker : But care 
ought to be taken, that they do not languifh in the Oven, and 
as {oon as they are drawn, the Moulds muft be taken away ; 
or the fheet. of Paper, if the Biskets are {mall, which may be 
done, by flipping a Knife underneath ; for if they were cold, 
they could not be any longer cut off, without breaking the Ice. | 


Lisbon-biskets. 


Take three or four Eggs, according to the quaritity of Bis- 
kets defign’d to be made, and beat the Whites a little with the 
Yolks ; adding as much Powder-fugar, as can well be taken 
up between your Fingers, at four or five times, with Lemmon- 
peel, and four or five Spoonfuls of bak’d Flower. When this 
Confection is well.temper'd together, ler it be turn'd upon 
atheer of Paper ftrew'd with Sugar, and after having likewife 
ftrew’d the'Pafte on the top, with the fame Sugar, let it be 
bak’d in an Oven, moderately heated. As foon as the Biskets 
are taken out, they muft be cut all at once, with the Paper un- 
detneath, acegsding tothe Size and Figure, that you oe 

| ave 


have them to be of, and then the Paper may be gently cur otf, 
with a Pen-knife, for fear of breaking any part of them, which 


is foon done, becaufe they ought to be very dry. 
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Having provided three quartets of a Pound of bittet Almonds, 
with one quarter of a Pound of {weer Ones, let them. be {cald- 
ed,” blanch d ahd pounded in a Mortar, as much as is poffible ; 
ces babe ana Eegs, atfeveral times, Then let all be 
infenfibly mingled, wich four Pounds of Powder-fugar, and.well - 
beat together, till the Pafte becomes very pliable. Afterwards, 
this Pafte muft be {queez'd through a Syringe, one Roll aiter 
another, and the Biskets are to be made’of it, cutting that 
which paffes through, and is received upon.a fheet of Paper, 
according to any length that you fhall. chink fic; eithet into 
large, or {mall Pieces. Thefe Papers of Biskets are to-be laid. 
upon a Board, and the Oven-lid with Fire on the top, to give 
them a Colour, on that fide: As foon as you perceive them to 
be done enough, and that they areconfiderably puff'd up, take 
away the Fire, and having gently flip’d them off from the Pa- 
per, caufe them to be ic’d on that fide; which lay undermoft. 
This Ice is ufually made, with the White of an Egg and Sugar, 
well remperd-and beaten together, tillit turpsatmoft to a kind 
of Pap: Then it may be {pread upon the Biskets with a Knite, 
and dried with a gentle Fire, till ic is thoroughly coagulated. 
Thefe forts of Biskets may alfo be cover’d ‘with an Ice, made 
of fweet Water, or fome other Water and Sugar beaten and 


temperd together, asthe former. 
Common Biskets. 


- Break fix or eight Eggs, and having flipt the Whites and 
Yolks into an earthen Pan, or Bafon; beat them well for fomne 
time, with the Spatula: Then adding a Pound of Powder-{u- 
gar, with as much Flower, let all be well mingled together, « 
and drefs your Pafte in Paper-cafes; or Tin-moulds, in any . 
Form or Figure, that you fhall judge moftexpedient. After- 
wards, let the Biskets be Ic’d, ftrewing them with fine Sugar, 
put into. an Handkerchief, and fer. into an Oven moderately 
heated, till they rife, and come to a good Colour : When they 
are fufficiently bak’d, take aed with the point of a aes 
Bb 2 an 
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and make an end of drying them in the Stove, or fome other 


<4 


Place, convenient fer that purpofe, | 
Biskets for Let, 


This fort of Bisket is made with Gum-dragant, fteepr in the 
fame manner as fhall be hereafter explain’d for Pattils, Pag. ro4. 
Having causd the Gum-water to be well ftirrd about, add 
fome Powder-fugar, continuing to whip all together, as it is 
ftrewing in, till the Liquor becomes as thick as Pap. If you 
are minded to mix Marmelade, with this Pafte, as in making 
the Bifcorins ; by that means it -will be render’d fo much the 
richer, and-have a greater Confiftence, whereas, otherwife it 
is only a Compound‘of Sugar and Wind. They may alfo be — 
made, asthe light. Biskers above {pecified ; only retrenching 
the Whites of Eggs, in the place of which the Gum is tobe 
fubftitured, and a fomewhat lefs quantity of Almonds is to be 
us'‘d in preparing the Pafte. Thefe Biskets may be drefs’d how 
you pleafe, ‘and bak’d as the former. e 


Crackling-biskets, 


The fame fort of Pafte is to be usd, as for the Savoy-biskets, — 
being brought to a due Confiftence, with four Eggs, and aug- 
mented with three or four Handfuls of Powder-fugar : Then 
having caus‘d all to be well’ temper'd with a Spoon, ler them 
be drefs'd, as the Biskets of bittér Almonds, and bak‘d in the 
Campain-oven, with more Fire on the top, than underneath. 
When they are taken out, the fheet of Paper muft be turn’d up- 

. fide down, and laid under a wet Napkin, to the end that the 
Biskets may be clear'd from it ; for if the Paper be nor wet, is 
cannot poflibly be done, by any other means. Afterwards, the 
Biskets are likewife to be laid upfde down upon other white 
Paper, and fet into the Stove ; bur they muft not be drefs'd on 
the Difhes, before they are ready to be ferv’d up to Table ; 
becaufe they are too apt to give, and contract Moiftnefs. 


Bifcotins. 


Take three Whites of Eggs, four Spoonfuls of Powder-fugar, 
and one of any kind of Marmelade particularly, of Oranges, 
Lemmons, Apricocks, &c, The reft of the Confection is ie 
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ll together, 


till the Pafte becomes very pliable, and then make your Bi/co~ 
tins of different Figures, viz. fome round, others long, others 


are drawn, 


Cuap. XXVIL. 
Of March-panes. 


Mi22tch-panes confift of a fort of Pafte made of Almonds and 

- Sugar, and are in Ufe, as well as Biskets, during the 
whole Courfe of the Year: Only they may be. diverfified in the 
feveral Seafons, with different’ Marmelades, according to the 
' variety of Fruits ; as it will more plainly appear, from the fol- 
lewing Inftructions. Bb 3 Com- 
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“The Almonds are to be firft {calded in hor Water, and tolvd_ 


into other cold Water, as they are done :. Then being wip’ d, 


i 
es ; 
‘ 


and drain’d, they muft be pounded in a Marble-Mortar, and — 


moiften'd from time to time, with the White of an Egg, to hin- 
der them from turning to Oil. In the mean while, let half as 


much clarified Sugar, as Pafte, boil, rill it become Feather- 
ed, and let the Almonds be thrown in by Handfuls, or elfe the 
Sugar may be pourd upon them, in another Veffel: Aftet- 


wards, let all be well incorporated together, with the Spatula ; 
carefully ftirring the Pafte to the bottom, and round about, left 
it fhould ftick to the Pan, eveh tho’ it were remov'd from the 
Fire. You may know when this Pafte is done enough, by 
paffing the Back of your Hand over it, till nothing fticks there~ 


to.;,.at- which inftant, it mult be laid upon Powder-fugar, and — 


{er by to,cool: To work it, you are to roll our feveral Pieces, 
of a convenient Thicknefs, out of which your March-panes 


muft be cut, with certain Moulds; gently flipping them off, 


with the tip of your Finger, upon Sheets of Paper ; in order to 


be bak’d in the Oven, fo as the Fire may heat them at firft, on- 


ly on one fide: Afterwards, the other fide is to be Icd over, 
and bak’d in like manner : Thus the March-panes are ufually. 
- made of a round, long, or oval Figure ; curled or Jagged, in 


the Shape of a Heart, €%. “The Pafte may alfo be roli'd our,. 


or {queez’d thro’ a Syringe ; fo that the March-panes, will have 
as many particular Names, altho’ they differ only in Shape, and. 


in the manner of Icing them ; as it may hereafter, be more. 
clearly obfervd. ; Se : 


Another fort Cf Pafte for March-panes. 


Afrer having blanch’d, cool'd and drain’d your Almonds, as 


before, let them be pounded in a Mortar, and moiftend with - 


the White of an Egg, and a little Orange-flower-water beat- 
en together. As foon as they are thoroughly pounded, fothat 
there does not remain the leaft Clod, or Lump, an equal quan- 
tiny of Sugar muft be brought to its fearher’d Quality : Then 
throwing-in your Almonds, temper all together, with the Spa- 
sula, and fet the Pafte over the Fire again, to be dried; conti- 


nually ftirring it, till ir becomes pliable, and flips off fromthe bor= . 


toni: 


4 ae q 


the Palate than the former, and in that refpect, it may be plain- 


other fort: The only difference is, that this Pafte muft be drawn 
out, and dried in a Bafon, with Powder-fugar, till ic becomes 
very pliable, as itwere ordinary Pafte ; fo that after it has been 
fet by,” for fome while, feveral Rolls may be made, of any 
thicknefs, which fhall be judg’d expedient ; out of which the 
March-panes are to be cut, and fhap'd, according to Difcretion. 


Royal March-pane. ~ 


_ The Pafte of this March-pane is the fame with that of the pre- 

ceeding, a Piece of which is to be roll’d out upon the Table, or 

Dreffer, a Finger’s breadth thick, and divided into as many 
Parts, as are requifite to make feveral Wreaths, or Rings round 
about your Finger,clofing the twoends,fo as they may flip out,or ~ 
be feparated again: Thefe Rings areto be dipt into the White 
of an Egg, with which a Spoonful of Marmelade of Apricocks 
has been intermix’d, and afterwards roll’d in Powder-fugar =: 
But you muft not forget to blow upon them, as they are taking 
out, forhat too much Sugar may not be left, and to lay them 
on Paper, in order to be bak’d in the Campain-even, with Fire 
underneath, and on the top, becaufe at that Inftant, they are 
ic’'d on both fides : Then a fort of Puff will rife in the middle, 
as it were in form of a Coronet, producing a very agreeable 
Effect ; to render which more certain, as the March-panes are 
dreffing, you rag Ee upon the void {pace of thefe Rings, a lit- 
tle round Pellet of the fome Pafte, or a {mall grain of Fruit, 
fach as a Cherry, Rasberry, Piftachoe, or any Thing of the 
like Nature. eo eee 
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The Almonds being pounded and moiften'd with the White 
of an Egg, are to be well remper’d with Feathered Sugar, ad- 
ding a Spoonful of Orange-flower-marmelade ; or you may © 
content your felf only. to mingle it with the Ice, with which — 

_ they are cover'd, to be diverfified: For the reft, the fame © 
Method is to be olfferv'd, as in preparing the common March- — 
panes. Thus for Inftance, Half a Pound of Sugar may be fuf- — 
ficient for a Pound of Almond-pafte, and the Pafte muft always — 
be fer by, for fome time, before it is usd, For want of the 

- Marmelade of Orange-flowers, {prinkle your Almonds as they — 
are blanch’d, with a little Water of the fame Flowers, and — 
pound in a Mortar, fome Orange-pulp that is preferv'd Liquid; — 
in order to be mix’d with the Almonds, or to conftitutethe Bo- _ 

dy of your Ice: Bur the Pafte ought to be dried at the Fire, _ 


by reaton of the Oran ge-flower-water. 
Lemmon March-pane. 


Infiead. of what has been even now deliver'd in the laft Ar- 
ticle, thefe March-panes are to be diverfified with Lemmon- 
matmelade, or with the Pulp of preferved Lemmons poundéd 
ina Mortar: or elfe alittle grated Lemmon-peel may only be 
intermix’d, either with the pounded Almonds, before they are 
put into the Sugar, or withrheIce, Burthis Pcel ought to be 
grated very fine, aad well beaten with the White of the Egg 
andthe Sugar. 439% Jo al 


March-panes, with a Tintture of Rafberries, or other forts 
of Fruits. : Parl te So ee sam 


' During the Seafon of Fruits, more efpecially the red, your 
March-panes may be diverfified, feveral other Ways ; by tem- 
pering fome of them, with the Juice of Rasberries, and others 
with thofe of Currans, Strawberries, Cherries, €e. But ob- 
ferve by the way, That if thofe Juices are usd, for the foaking 
of your Almonds, when they are pounded with the White of 
an Egg, the Pafte ought to be well dried at the Fire, or elfe ir 
muft be done with Powder-{fugar, as in the third Article. 
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When any forts of March-pane, that is to fay, the round, 
long, oval, or curled, are fufficiently bak’d and colour’d, on 
one fide, they are to be gently cut off from the Paper, with a 
Knife, and ic’d on the other fide, that lay undermoft ; accord- 
ing to either of the following Methods. =~: , 

- Having provided a fufficient quantity of {weet Water, either 
of Orange-flowers, orfome other fort ; or elfe the above-men- 
tion’d Juices and Marmelades, according tothe Quality, which | 

‘ou are minded to confer on your March-panes ; intermixthem 
ae degrees with fine Powder-fugar, and temper all well toge- 
ther, till they come tothe confiftence of Pap: Then taking up 
fome of this Ice, witha Knife, {pread it neatly upon the March- 
panes, and fer them again in order, upon Paper, with the O- 
ven-lid, anda little Fire on the top, tocaufe the Ice to coagm- 
Pe  Afrerwards,they may be lock’d up in Boxes, and kept for | 
Ure. | 

The other fort of Ice is made only with the White of an Egg 
and Powder-fugar, or mingled with fome kind of Marmelade ; 
compleating and ufing it, as the former. At another time, both 
thefe forts of Ice may be prepar'd at once, to diverfifie parr of 
the March-panes ; when different Figures are made of the fame 
Pafte, to the end that they may be more eafily diftinguifhed 
one from another. 


S tufp'd March- pane. 


’ Haying made the fame fort of Pafte as that of Royal March- 
pane, work it well upon a Table, or Dreffer, with Powder-: 
fugar, and roll out a Piece, as thin as is poflible, ftrewing fome 
Sugar underneath,to hinder the Pafte from fticking tothe Board: _ 
Then having divided it into two Parts, and cur it a little found 
about, fpread any fort of Marmelade at pleafure, upon one of 
them, of the thicknefs of a Half-crown, and cover it with the 
other : Afterwards; you are to cut the Pafte into great,or {mall 
Pieces, according to Difcretion, and lay them in order upon 
White Paper, rt be bak'd on one fide, with the Oven-lid: As 
foon as they have taken Colour, fer them by to cool, and ice 
them over on the other fide; with the White of an Egg, beaten 
up with Powder-fugar ; or elfe with Orange-flower-water, tem- 
Hons per'd 
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perd in like manner with the fame Sugar : Some time after, 
they are to be laid mS Paper again, and the baking of them 
finifh’d upon the Table, with the Oven-lid, as before. Cer, 
rain little- Pies, or Tarts may alfo be made with the fame 
Pafte ; to which parpofe, taking a Piece as thick as a Walnut, 
fhape it with your Thumb and Fore-finger, the tip of which 
may juft enter into it, and work it very chin : Thefe little Pies 
are to. be laid upon Paper, and gently bak’d in the Oven, with 
a little Fire, in the beginning, on thetop, and underneath, rill” 
they come to a Colour ; and then fill'd with a preferv'd Cher-” 
_ ry, Rasberry, or Grape, or any kind of Matmelade: They 
may alfo be icd, if you pleafe, and the Ice isto be bak'd with 
the Oven-lid ; but they muft only be fill’d, as Occafion res 
quires. sath  wdsine aI od} (dnl 
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Of Meringaes and Macaroons. °° 


pis {mall Sugar-work is of great Ufe, and very eafily pre- 
pard: It is alfo very convenient in an Office, in regard” 
that 1t may be made in a trice, after the following Manner. 
Meringues in Pairs. 4 

‘Take three or four new-laid Eggs, according to the quanti) 
ry of Meringnes, that you would have made, and fer a-part ™ 
- the Whites, to be whipt, till they make a rocky Snow. Then — 
— Yer alittle grated Lemmon-peel be put into it, and three or 
four Spoonfuls of Powder-{ugar :. A little Amber may alfo be 
added, and the whole Mais muft.be. whiptrogether, till irbe- 
come very Liquid. Afterwards, you may make your Merin- : 
_gues wpon a Sheer of white Paper, witha Spoon, of a roundor 
oval Figure, and of the thicknefs of a Walnut ; leaving fome 
diftance between every one of them: At the fame time, they 
are tobe ftrew'd with fine Sugar put into a Handkerchief, and 
cover'd with the Oven-lid, with Fire on the top; without re- 
moving them from the Table: Whereupon they'll immediate 
ly. rife and take Colour, leaving a void fpace in the — | 

: whic 


Meringue, enclofing the whole Subftance, and thefe are calld 
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Piftachoe-Meringues. * 


Take a Handful, or two of Piftachoes, and blanch them in 
calding Water: Afterwards, having whipt the Whites of Eggs, _ 
is for the other forts of Mersngues, and having beat them toge- 
her with the Powder-fugar, put inthe Piftachoes, well drain’d 
rom the Water, and make the Meringues, with a Spoon, of 
vhat thicknefs you fhall think fic, icing them over in the fame 
nanner: If you have no mind to ice them, their natural Co- 
our will be as white as Paper; but a Piftachoe muft be al- 
ow'd for every one of the Meringues which will ferve for the 
farnifhing of Pies made of Crackling Cruft, and alfo to Drefs 
*yramids upon theChina-difhes, for the Defert. 


Macaroons, 


_.Macatoons.are a particular Confection of {weer Almonds, 
jugar, and the White of an Egg, and to make them it is 
equifite to provide a Pound of Almonds; which are to be 
calded, blanch’d, and thrown into fair Water: Afterwards, 
hey muft be drain’d, wip'd and pounded in a Mortar i moi- 
ee | 3 ftening 
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PaAttils are alfo a kind of Sugar-pafte, of which there ate. ‘ 
veral forts, ufually drefs'd upon China-dithes, to fet off 
Defert, or Banquet 0 Sweet-meats, | é 


Cinnamon-paftils. 


Let fome Gum-dragant be diffolv'd in Water, pourd into a 
Pot, or earthen Pan; thatis to fay, one Ounce of ir will be fuf 
ficient for four Pounds of Sugar. At the end of two or three 
Days, when the Gum is well fteept and ftirr'd about with a 
Spoon, it mutt be ftrain’d thro’ a clean Linnen-cloth, to feparate 
all. the Drofs from it. Then this Gum-water being put into a 
Mortar, with one or two Whites of Eggs, all miuft be well 
incorporated with fome Cinnamon beatenyery {mall, and pafs‘d 
‘thro’ a fine Sieve. Afterwards, fome Powder-fugar muft like 
wife be fifted thro’ a fine Sieve, and mingled with the reft, by 
lictle and little ; continuing to temper all together, till rhe Pafte 
become very pliable: At that Inftant, the Paftils may be mad¢ 
of a round, or long Figure, or of any Shape whatfoever ; and 
if you have any Seals, or Ciphers at Hand, an Impreffion may 
be made with them, upon the Paftils ; which afterwards are 
to be dried in the Sreve. . , | 


White. 


ir Sa White Paftils.. te . Bi ig di | i gf bec, | 
The Gum is to be firft fteept in a lictle Water, with the Juice 
f three or four Lemmons, and the Zefs, or Chips that were 
nade of them. At the end of rwo or three Days, when you 
verceive the Gum to be well diffolv’d, ftrain ic thro’ a clean 
_innen-cloth, as before, and pour it into the Mortar, with dou- 
ile refin’d Powder-fugar, fifted thro’ the Drum or fine Sieve : 
After having thrown in the firft Handful of Sugar, let the whole 
Mafs be well work’d and beaten, and add another Handful ; 
sontinuing to beat and temper your Compound on all fides, as 
t is augmenting with Sugar, till you have a very white and 
dliable Bafte ; with which the Paftils are to be matle, according 
0 the former Method, and dried in the Stove. a 


‘ ®: 


| Orange- flower Paftils. 


! | 
 Thefe forts of Paftils are wfually prepar’d after the fame mane 
ner; only fome Leaves of Orange-flowers, and Water of the 
‘aine, are to be intermix d with the Lemmon-juice, in which the 
Sum is fteepr, A . , pis 


» Apricock-paftils, 


_ Inftead of Gum-dragant take Gum-Arabick, which is dif- 
folv’d a great deal fooner, and having causd it to be fteept and 
{train'd thro’ a Linnen-cloth, pour it inte a Mortar, with Syrup 
of Apricocks: Then let all be well temper’d together, and aug- 
mented with Sugar, at feveral times, till the Pafte becomes pli- — 
able, in order to make round Paftils, which are dried in the 
Stove, to be made white, if you fhall think fit, in the wide Pan, 
after the fame manner as Sugar-plums. — . 

| | Violet-paftils, and otker forts. 

_ The fame fort of Gum-Arabick is to be ufed for thefe Paftils - 
becaufe they are ufually made white in the Sugar-plum Pan, as 
well as the following Clove-paftils. To give them the Colour. 
and Smell of Violets ; fome Indigo and Orrice is to be fteept 
in Water, and mingled with the Gum, when it is diffolyd and 
pourd into the Mortar: Afterwards, you are to add eae fine 
| , ow- 
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Powder-fugar, continuing to work and temper the whole Mafs, 
~ rill ir rurns to a pliable Pafte: ‘Then round Paftils may be made 
of it; or if defign’d for fine Sugar-plums, they may be fhap'd 
in form of Hearts, Diamonds, Clubbsand Spades by the means 
of a\Tin-mould, in which thefe'Figures are exprefsd, and ar 
aft thefe Paftils are to be made white, after they have been 
_ thoroughly dried in the Stove.. phism rengs: 


C love-paftils. to, is afane ;. 


Having caus'd your Cloves to be well pounded and fifted 
thro’ the Drum, of fine Sieve, mingle them in the Mortar, 
with the fteept Gum-4rabick ; adding as much Sugar as is re- 
quifite to make a pliable Pafte : Thenroll out a flip of this Pafte, 
to be cut into little Pieces, in the fhape of Cloves, which are to 
be made white in the Sugar-plum Pan : Orherwifé, gray Paftils 
may be made of them, asthofe of Cinnamon. © : 


Cu A p. XXX. aan 
Of the Caramel Sugar-work, and Candy'd Comfits. 


"Tiel rwo forts of Sugar-works are very curious, and may 
be made upon feveral Occafions for the embellifhing of a 
Defert, according to the following Inftructions. — vee 


Candy'd Cinnamon. ‘ip 


Cut your Cinnamon in form of {mall larding flips of Bacon, 
as alfo of the fame bignefs, and purthem into thin Sugar, over 
the Fire, fo as they may boil only in a little Syrup: Then re- 
moving the Pan, let them imbibe the Sugar, during five or fix 
Hours, and let them lye a draining upon.a Hurdle, or Grate 
inthe Stove. As foonas they are half. dry, they muft be gent- 

_ ly taken off, and laidupon a Sieve in the fame Stove, tomake 
anend of drying them: Afterwards, they are to be {et in or 
der in Tin-moulds, upon little Grates made for that purpofe, 

and ler into the Moulds 5 {o as three Rows may be plac’d one 

_ above another, feparated with thofe little Grates ; bur a apd 


es eas, all an tanh 
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of Lead, or fomewhar elfe of the like nature mutt be laid on 
the uppermoft Grate, to keepall clofe ftopc’: In the mean while, 
having caus'd a fufficient quantity of Sugar to boil rill ic is 
Blown, pour it into your Mould, {0 as fome of it may lie upon 
the laft Grate, and pa{sthro’ feveral parts of the Mould ; which 
is to be fet into the Stove the next Evening, with a good. co- 
verd Fire, and to continue therein all Night: In the Morning, 
obferve, whether the Cinnamon be well coagulated, and make 
a little Hole, at. one Corner of the Mould, fo as the Sugar may 
be drain’d thro’ it : Then fet the Mould again into the Stove, 
upfide down, with a Plate underneath, and when it is fuffici- 
ently drain’d, take out your Cinnamon-fticks, which muft be 
gently loofen’d, by little and little, and laid upon a Sieve, to 
be throughly dried in the Stove. Nid | : 


i Candyd Fennel. 


_ Take Fennel run up to Seed, as foon as jt comes from the 
Flower, and having caus‘d it to be well dried on a Board, cut 
it into halves, or quarters, according to the thicknefs of the 
Stalk : Then let it’be fcalded and put into thin Sugar, ordering 
it, for the reft of the Work, in the fame manner as the Cinna- 
mon: The-fame thing may be done in the candying of pickt 
Cherries, and old Pafte, particularly thofe of Quinces, either 
ted’ or white, and of shaken Pears, as alfo Orange or Lem- 
monechips, Bell-grapes, Bifcotins, and Paftils: But it is requi- 
\fice, that all be well dried before, in the Stove, to ferve as a 
proper Garniture for all forts of Fruit. 


” Sugar-candy. 


The preceding Methods are.only an Imitation of that of pre- 
pating Sugar-candy, the Virtue of which is {o well known, in 
|che Curing of Defluxions and other Indifpofitions of the Breaft : 
‘\For it is made in like manner, by caufing Sugar to boil to the 
Degree, call’d, Blown, and puting it into an earthen Por, where- 
ncertain {mall Sticks are laid in order ; round about which, 
he Sugar coagulates," when fet into. the Stove, with a Fire, as 
“efore, Some Confectioners, after having taken away the firft 
vruft, fet the reft again into the Stove, till another is form’d, 
find fo proceed, tillthe whole Work is finith’d ; more efpecially 
‘fthe Sugar be boil’d over again, to caufe it ro return to its 
. = Seah ar foe cea Blowr 
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Blown Quality : Others, having laid thefe little Sticks in Order, 
fide-wife, crofs-wife,or upright, pour in the Sugar, and leave all 
for the {pace of fitreen Days, in the Stove, or fome orher warm — 
Place : Afterwards, having pour'd’in hor Water, at feveral 
‘times, they leave them again, for a whole Day, and breaking” 
the Pot, the next Morning, find the Sugar-candy round about 
the Sticks ; of which there are two forts, vz. White and Red: 
The former being the beft, is ufually prepar'd with Sugar” 
brought from the Canaries, and the other, with that of Sr. 
Thomas's Vfland. } | 4 


To saath the Caramel Sugar work, 


One of -the chief Ufes of the Sugar-work, call’d, Caramel, is) 
te make a kind of Cap or Net, to cover a Service of Cheefe-" 
curds: To that purpofe, rhe Sugar muft be brought to the Ca-— 
ramei, or laft Degree of Boiling, whilft a Plate, or China-dith | 
is provided of a. convenient fize ; upon which, feveral forts of 
{mall preferv’d Fruits areto be fer in order, ata certain ain 
one from another; fuch as Cherries,, Rasberries, Apricocks, 
green Almonds, Orange and Lemmon-flips, or other Things 
of the like Nature ; artificially intermixing their different Co. 
lours, to render. all more pleafant to the Sight, by rhe means 
of that agreeable Variety.» The Fruits being thus difpofed of, 
on the bottom and fides of the China-difh, a Pearling-pot is to” 
be usd, or elfe a Tin-mould in Form of a Funnel; but the 
Hole of it ought to be very fmall; otherwife, a kind of Pin, or 
‘Stopple muft be pur into it, which may be flipr up and down, 
to caufe the Sugar ro run thicker, or finer, accordingly as it 
fhall be judg’d moft expedient: Then pour the Carame/-fugar’ 
into this Mould, ard fprinkle your Fruits ; rurning it abour, 
from one to another, till you have fill’d up the whole Compafs, 
of the China-dith, or Plate. Asthe Sugar thickens, and is dried) 
in an inftant, fticking to the Fruits, as it falls, a kind of cuti- 
ous Filigreen, or Net-work will be form’d, very proper, for the 
covering and adorning of the China-difhes, which will pleafant= 
ly deceive the fight of the Guefts thar have a mind to take up 
fome of the Fruit, with a Fork: Befides that the broken Sugar 
falling among the Cheefe-curds and Sweet-meats, will caufe the 
whole Mefs to be eaten together, with a great deal of fatisfa- 


étion. | | 
Thus 
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‘Mes eatin be dlihisuiere i ‘great repute, fottic Xeatt Age) 
and may ftill; be usd to very good purpofe, as well. as 
another fort of Sugar-work, call’d, Sultanes. They ate alto con= 
venient to fill up a large Defert ; for want aedaiee if ercienved: 
“dry, or other kinds of Sweet-meats. ee a 
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Mf of feveral C Colours. | het me 


‘To make white Mok, let fome Gan iad be fteept in iia 
Water, with Lemmon-juice, and afterwards ftrain’d thro’ a 
Linnen-cloth : Then rake as'little of it as you pleafe, co work: — fi 
upa white Pafte, with double refin'd Sugar pouder’d and pafs'd 
thro’-a Sieve ; tempering and beating all well si ie in a 
Mortar, till the Pafte become pliable. é 
For red Mofs, let fome of the fame fort of Gum be put into 
the Mortar, with prepar'd Cochineal, to give ita red Colour, 
Afterwards, add Sugar, as before, caufing all to be well min-~ 
gled, and work ‘d together, till your Pafte be made nolefs plia- 
‘ble. \ 
AR inother time, let the Gum be Gerennined with Indigo 
and Orris, if you are minded to have it of a Blew, or Violer- 
colour: Then being put into a Mortar, with fine Powder-fu- 
gar, all muft be thoroughly temper’d ee wauay to makea Pafte — 
of the fame nature as the others. . ih 
A yellow Pafte may likewife.be made with Gum-booge or 
with Saffron, and a green Pafte, with the Juice of Beat-leaves, 
which muft be fcalded a litle over the Fire to takeaway their 
-Crudity. Ce 
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OF certain natural and artificial Flowers. 


Besides Ovange-flowers, the particular Way of preferving 
which, has been already cxplaind, Pag. 52. Some other 


forts 


7 4 
f. : 
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forts may alfo be pr 


duce a very agreeable: 
who follow their ’ 


fometimes have mote leifure, and may lay hold of an epportue 
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Take Flowers that are not blown, and lay them a foaking 

in Water-and Salt, as the Orange-flowers, to takeaway a cer- . 
tain Bitternefs that is natural to them: At the end of two Days, 

they are to be fealded in Water, over the Fire, with the Juice 

of a Lemmon, then drain’d and thrown into clarified Sugar 

made Iuke-warm. To that purpofe, a flat Copper-pan ought 

to be provided, or an earthen Pan of the like Form, to. keep 
‘them from being {queez'd. On the next Day, let the Sugar 

boil, till ic become fomewhat Smooth, and pour it upon your 
Flowers: On the third Day, having caus’d the Sugar to be 
thoroughly brought to its fmoorl Quality,or between fmooth and 

Pearled, turn it in like manner upon the Flowers, and fet them ‘ 
by to cool: Then let them be drain’d upon Hurdles, or Grates, 
and dried upon Sieves, ftrew'd with Sugar, in order to be fer 

nto the Stove. gE AS oe | 


Another Way of preferving Tuber ifu-flowers. > i 


After having order’d the Flowers, as before, or even without 
ufing that Method, let them be put into the Copper, or earthen 
Pan; whilft fome Sugar is boil’d till it become very much Pearl- 

ed, or Blown: Afterwards, let this Sugar be rour'd upon the | 
Flowers, fo as they may be fufficiently foak’G therein, and lec | 
all be left in the Stove, till the next Day : Then they are to be 
_drain‘d upon Hurdles, or Sieves, and thoroughly dried. © 
Orange-flowers may alfo be prepar’d, after the fame man- 
ner, altho’ thar which has been elfewere deferib’d, is more cer- 
tain, when they are to be kept for a confiderable time. 


Violet-flowers and other forts. 


Take the fineft double V iglexdouds: with part of sheir Statks, i 4 
7 Ces . and 
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ands put en, O1 as before: 
laf Avicle: oo oe eet: lee ae ea eee 
- The Flowers of Spanith Broom, may alfo be preferv'd after 


Warer, in order to be dried at the Fire: In drying thefe Flow- : 
ers, they may be drefsd in Bunches upon {mali Twigs difpofed — 


e035 Counterfeit, or Artificial Flowers. 


Fe 


- Je is-requifire at firft ro make Paftes of divers Colonrs, ac-* 
cording to the Inftructions already given inthe Article of Mof— 
fes ; that is to fay, with Gum-dragant thoroughly: fteepr, and 
mingled with Powder-fugar, which isto be well temper'd and 
beaten in the Mortar, till the Pafte become pliable: For the™ 
Red, fome prepared Cochineel may be added; for the Blew, 
Undigo and Orris,. for the Yellow Gum-booge ; and for the 
Green, Beet-juice, which ought to be firft ftew'd over the Fire, 
in a Panor Silver-difh. ~The Paftes being thus order’d and’ 
roll’d out into very thin Pieces, may be fhap’d in the Form ef 
feyeral forts of Flowers, as Tulips, Wind-flowers, Rofes, &c. 
-by the means of certain Tin-moulds; > or-elfe they may be arr 
out, with the point of a Knife; according to Paper-models : Then 
the Flowers muft be finifh'd-al! at once, and dried upon Ege- 
-fhells rurn’d upfide-down, cr otherwife: As for rhe leffer fort, 
-patticularly the Wind-flowers, they may be ftuck upon Thim-- 
-bles, or. fomething elfe, of the like nature, that may facilizare 
the forming,of their Shape. In the mean while, different {forts 
-of: Leaves ate to be cur outof the green Pafte, 10 which you 
-may -likewife give ieveral Figures, to be intermix’d among 
your Flowers, the Stalks of which are to be made with {mall 
Slips of Lemmeon-peel. For the Wind-flower, a Rasberry pre- 
fery’d dry, isto be usd) after it has been’ dipr into Indigo and 
Orris ; becaufe the top or Bud of thofe Flowers, reprefented by 
this. Fruity, isgenerally of that Colour,, |For Tulips, fome fmall 
ies SF Fs “points 


i points of Lemmon-flips may be put in the middle; for Rofes; 
alittle Bud of Lemmon or Orange-chips ; and fo for the other 


of the Pyramids of dryed Fruit, may be garnith’d with thefe 


} 


them for the middle of your Deferr, or they may be laid in or-. 


Of Feznel. 


Fora(much as Ferinel, or Anis may have a place among the 
above-fpecified Confections, it will not be improper, here to fub- 


joyn the manner of ordering them to the beft Advantage s be- . 


fides the Ufe that may be made of the Stalks alone, for the 
dreffing of Flowers that are preferved dry ; more efpecially 

thofe of Spanith Feffamin. 7 we 
‘Fennel may be ferv’'d up to Table iced, after it has beer 
foak'd in Orange-flower Water and the White of an Egg, and 
then roll’d in Powder-fugar; caufing it to be dried in the Sun, 
or atthe Fire, upon Paper. Ifit be judg’d expedient to give ir 
divers Colours, an Ice may be made with Pomegrtanate-juice, 
or Cocheneal, and the Whire of an Ege’ beaten together, for 
the red Colour ; of with Indigo and Orrice-powder, for Blew, 

and fo of the reft. aie ) heared 

" As for the Anis, it is to be fteept in like manner, and dried 
| Cc 3 in 
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nthe Stove, upon Sieves or Grares: It may alfo be cover'd, — 
asthickas you pleafe, with that Ice, by foaking it feveraltimes 
irtheddmeatis v7 arcane oe RR, Seen 

--Moreover, when any Oranges, or Lemmons are prefetv'd 
dry, the Fennel may be thrown into the Sugar, as foon as it is 
made white on the fides of the Pan; or elfe ir may be candy'd, | 
according to the Method elfewhere explain'd under the Article | 
of Candy'd Confeétionse: ee ar Oe eee 


OS val 


on ota i a 
Of Pies made of Craskling-cruit and Puff pafte. i 


pes Article having fo near a Relation to the Art of prefer- 

» ving Sweet-meats, ought nov to be omitted here ; and in- 
deed, it is not fufficient to know how to make thefe forts of 
Pafte, but tis alfo requifite to be well vers'd’ in the Method of — 
ordering and difpofing them for a Defert, and upon all other’ 
Occafions. Now it cannot be denied, that ‘Pan-pies hold a 

onfiderable rank among thefe Particulars; more efpecially 
thofe made of Crackling-cruft, which are at prefent, very of- 
ten prepar'd, even for the moft curious Palates, and fery'd up, 
to the moft {umptuous Tables, both ar Court and elfewhere. | 


| . ‘ 1 
Pafte for Crackling-crus, ah. 
Lat adie . . 


Having provided about two Hand fuls of Almonds, which are 
fufficient for one Pan-pye, let them be fcalded, blanch’d, and 
thrown. into frefh Water: Then they are ro be wipd, and 

_ pounded in a Mortar, moiftening them fromtimeto time, with — 
a little White of an Egg and Orange-flower Water, beaten to- 
gether, to preventthem fromturning to Oil. “Tis very mate- 
rial, that they be well pounded, and they may alfo be {queez’d 
through a Sieve, to take away all the Clods, or Lumps. The 
Almond-pafte being thus prepar’d, muft be {pread on a Bafon, 
or Dith, and dried with Powder-fugar, as an ordinary fort of 
Pafte, till it become very pliable. Afterwards, having fer it 
by for fome time, you are to roll out a Piece for the under-craft, 
so be dried in the Oyen upon the Pie-pan; whilft other fmall 
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Petits Choux, Ciphers, Knets and other Devices, ‘chat may 
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Crderling crust made fier another manner. 
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? “Aer the Almonds have beer’ Efhofbdphiy Seaded and moi- 
‘ften'd, as before, let as much Sugar as Pafte, at leaft, be pur 
“into.a ’ Copper-pan, and boil’d till ic become Feathered : Then 
throwing in your Almonds, let all be well temper'd” and, 
mingled together with the Spatula, 2 and having fet them over 
the Fire again, keep ie ae ftirring the whole Mafs,: 
till your Pafte flips of from the botrom and fides of the Pan. 
- Afterwards, it muft be laid in a Dith, ftrew'd with Powder- 
fugar on the top, and fer by, fora while, as the former, it ol 
der to make a Pye of it, after the fame manner.” a 
In preparing the Pafte conformably to either of thefe Methods, eg 
the Pie will certainly become crackling and delicious to the high- Ae ’ 
eft Degree : Bur if you are minded to avoid the trouble, and | 
perhaps the charge of Almonds,very goodPies may alfo be made 
according | to the ewe Inftructions. wae 


Ny ; 1% Another Way. 


“Take one, or two Whites of Eggs, with rhitée or fout Syed: | 
fuls of fine Sugar, and as much Flower, if you would only. 
make one Pan-pye: The Sugar being fir ft temperd with the 
Whites of the Eggs, and then the Flower, knead all together, 
till your Pafte become pliabie, and roll out a very thin Piece’; 
ftrewing it with fine Sugar: Afterwards, having put ivintothe 
Pie-pan, let the Sides be neatly pinch’d, at cettain Intervals) 
and prickc with the point of a Knife, to hinder them from puff= 
ing: Inthe mean while, the remaining part of the Pafte is tobe © 

-goll’d out into Slips of che thicknefs of a Lace, to compleat the ; 
-infjde of the Pie; which may be made in form of :a: Sno, Sar, 
Malta-crofs, Flower-de luce, Coat of Arms, or the like. At 
laft, it muft be gently bak’ d in the Oven, and when ready to 
‘be brought to Table, the void Spaces are to be fill'd up, with 
‘feveral forts of Marme! ades, or Jelltes, according to the Co- 
lours, that fhall be judg’d moft expedient: The fame thing 
ought alfo to be obferv'’d, with refpeét to Pies made of the 
’ preceding Paftes. To the latter, may BE added a little Orange- 
Cc 4 ‘flower 
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flower, Water, or fome other fweet Water, and if it be requi- 
fire to prepare a greater quantity of either fort of Pafte, ano-— 
ther Piece, of an equal thinnefs, may be roll’d ont for the Lid ; 
which muft be cut round, and dried in the Oven, upon a Pie- 
pan, or Plate, in order to cover the Pie, after ir has been ied» 
over, if you have no mind to leave it in its natural Colour. a 
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_ Let as much Flower, as you pleafe, be mingled, with new 
Cream in the Evening; taking care that it do nor four: Onthe 
next Day, when they are well remper'd and: cleard from the 
Lumps, add a fomewhat greater quantity of Powder-fugar than 
that of the Flower, and intermix all with a Spoon: Then pour 
in more Cream, with a little Orange-flower Water, rill the 
whole Mefs becomes almoft as thin as Milk, and ftirr all well 
together. - In the mean while, the Wafer-iron is to be heated, 
and subb’d on both fides, from time to time, with frefh Butter, - 
putinto onecorner of a Napkin: Them let your prepared Cream, 
or Batter be turn’d upon the Iron, bur it muft not exceed a 
Spoonful and half for every Wafer ; which will be render'd {o 
much the more delicious, if the Iron be prefsd a little. Afrer- 
wards, the Wafer-iron is to be laid upon the Furnace, fo that . 
when the Wafer is bak’d on one fide, it may be rurnd on the 
other: To know whether rhe Wafer be-done enough, let your 
Tron be gently opend a little aud obferve whether 1 be come 
to a good Colour: At that very inftant, take off your. Wafer. 
from the Iron, with a Knife; rolling it alittle round the fame: 
Laftly, let the Wafers be {pread hot upon a Wooden Roller, 
made for that purpofe, to give them their due Shape, and fer 
them into the Stove, as they are finifh’d, to the end that they. 
may be kept very dry. 


Rock-cream. 


. — er) 
_. Let a Quart of {weet Cream, more or lefs, according to the 
quantity that you would have made, be put intoan earthen 

Pan, with Powder-fugar, according to Difcretion, and asmuch 
Culverized.Gum-dragant: as you can take up berween two 
Fingers: Then having causd all to be well whipt together, 

it will rife, as high as you fhall think fit, and contiuue two 
Days in the fame Condition: little Orange-flower Water may 
alfo be added as the Cream is Whipping. Bail'd 
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Having boil’d a Quart of Milk, with what quantity of Su-— 
zay you pleafe, when it beginsto rife, flip in fix Yolks of Eggs 
well beaten, and alictle frefh Butter: Then keep continually 
tiring all together, till your Cream is brought to a due Confi- 
ftence, anddrefsit in China-dites, or Cups, 
Aik ; ae » abet es 
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Ler fome Pafte be made after the ufaal manner, with Flower,, 
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Water, Salt, and if you pleafe, the yolk of an Egg: Asfoonas. 
rriawell Encaded, ey pliable ; roll ir Sobnade the 
Dreffer-board, of a convenient length and thicknefs: Then co-. 
ver it with as much good Burter, and having turn’d one of the. 
ends upon the other, fo as all the Butter may be enclos'd on the 
infide, rollit again, continuing todo the fame thing five or fix 
times. Two Poundsand half of good frefh Butter, ought tobe. 
allow'd for every three Pounds of Flower. eee 
_ This fort of Pafte is proper for other Pan-pies that are broughr’ 
to Table without a Delert, in which it isnot cuftomary to ferve 
up any thing that is prepar'd with Butter. However, Feuil= 
lantins and Mazarines, which are certain {mall Tarts of the. 
breadth of the Palm of a Man’sHand,may be made of it,being. 
ufually fill’d with Sweet-meats, to garnifh fome other Pie of a lar- 
ger fize, fetamong the Intermeffes; but if thefe little Tarts are 
druend for the Defert, they may be made of Crackling-cruft, 
as before, ae gee 4 


Oe) Aes os SHEL. _ 
Of Che {nuts and Malberries ; with fome particular 
Obfervations upon feveral other forts of Fruit. 


] T remains only to give fome Account of Chefnuts and Mul- 
" berries, in regard that no. notice has been taken of them»a~- 
mong the other jorts of Fruit, and we fhall afterwards add cer- 
tain New and particular Remarks upon the Way of pelvis 

; ome 


fome of them; fo thar itis prefum’d, That nothing will abel 
veatiting) that relMEE to Hie Whe eee 
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Having chofen the beft fort of large Chefnuts, let them be 
- fcalded in Water, and neatly peel’d with a little Knife, proper 
- for that purpofe, paring off the two Skins, and taking care thar 
they do not break: Afterwards, fome clarified Sugar made luke- 
warm being pour'd upon them, in a Copper-pan, they are to be 
left for a while, in order to have ten, or twelve Boilings the 
fame Day : But ir is not requifite, to foak them entirely in the” 
Sugar,or to give them a cover’d Boiling, becaufe by that means 
they would be all broken into pieces. On the next Day, boil’ 
your Sugar till ic be greatly Feathered, and almoft ready to be” 
blown, and flip in the Chefnuts: This ftrong Boiling of the Su-— 
gar, caufes them abfolutely to caft their uice, and then iz re.’ 
turns to its Pearled Quality, which is the ufual Degree for Sweet- 
meats: The Chefnuts ought not to be fer over the Fire any lon- 
ger, left they fhould grow Black ; but to dry them, they are to” 
be drain’d from their Syrup, and turn’d into Feathered Sugar : 
Then having caus‘d the Boiling to be cover'd, take them off from* 
the Fire, and.fer them by for fome time: As foon as they are 
—cool’d a little, let the Sugar be made white by rubbing it with 

the Ladle, or Skimmer againft one of the Sides of the Pan, and 
put your Chefnurs into it, with a Spoon and Fork, as dextronfly 
as is poffible, for fear of breaking them. Afterwards, being 
drefs'd upon Hurdles, or Grates, in the fame manner as Lem- 
mons, they will be foon dried, and finely Icd over. 

If you have ahy other Sweet-meats to be dried at the fame 
rime, fuch as Oranges, or Lemmons, it is expedient to begin 
with them; more efpecially the latrer, which ought to be very 
White ; becaufe the Chefnuts extremely blacken the Sugar ; fo 
rhat ic is no longer fit for any other Ufe, but only to ferve for 
Compotes. | ei 


Of Mulberries, as well dry as liquid. 


For the former, take fuch Mulberries asare not too ripe, but 
rather fomewhat greenifh and tart: In the mean while, having 
caus'd fugar ro be Blown, throw in your Mulberries, and give 

| them 


4 aa 


hem a cover'd : Then remove the Pan from the. Fire, 


em a Boiling: | 3 , 
ake off the Scum, and_ leave all in the Stovetill the next Day: 


ind it ought to be obferv’d, that as much Sugar is requifiteas 
*ruit, and that it may be alfo melted with the Juice of Mul- — 


erries to clarifie it. As foonas they are takenout of the Stove, 
ind cool'd, let them be drain’d from their Syrup, and drefs'd. 
ipon Slates, in order to be dry'd in the Stove, ftrew'd with Su- 
gar, as the other forts of Fruit; laftly they muft be turn’d again. 


apon Sieves, and when thoroughly dry, lock’d up in Boxesto 


se ufed as occafion requires. 


> For liquid Mulberries, let the Sugar be boil’d till it be a lit 


‘le’ Pearled, allowing three Pounds of it, for four Pounds of ae 
Fruit, and lerthem have a lightcover'd Boiling in the fame Sus. 


gar; gently ftirring the Pamby means of the Handles : Then 
rake it off from the Fire, and having fet it by, till the next Day, 


drain off the Syrup, in order to be brought to its Pearled Quali-. 


ty: Afterwards flip in your Fruit, adding a litrle more Pearled 


} 


Sugar, if irbe needfnl, and difpofe of them in Pots, as foon as. 


they are fufficiently cool'd. e | 
 Mulberries may alfo-be preferv’d wet. after the. following 


manner: Take five Pounds of Fruit, with three Pounds of Su- 


gar boil'd rill it become Feathered ; into which you are to flip 
them, giving them at the fame time, twelve, or fifteen Boilings: 
‘Then they are to be augmented, all atonce, with two, orthree 


other Pounds of Sugar, likewife Feathered, and brought toPer- | 


fection, without removing them from the Fire, only caufing the 
‘Syrop to return to its Pearled Quality. Fe 


| Additional Obfervations upon green Figs. 
Befides the Infiructions elfewhere given, Pag. 44. forthe pre- 


ferving of green Figgs, it may be. obferv’d here, That before 
they are fcalded, the cutting of them is fometimes difpenfed 


with, only pricking them along their whole length, from. one 


end to the. other: Then fet them over the Fire ina Copper- 
pan, with Water, and give them ten, or, twelve Boilings : 
Afterwards, being cool’d in the fame Liquor, and turn’d into 


freth Water; they are to be brought to the Fire again, with 


a Glafs of Verjuice, and boil'd, till they become very green 
and foft: Ar that inftant removing them from the Fire, let 
hem be cool’d, drain’d and put into earthen Pans: In the mean 

hile, fome clarified Sugar, that is tq fay two Ladles oe it 
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for one’ of Water, is to be heated, pe one e Figgs, 
fo as they may be well foak’d therein. “Omthe next Day, drain 
off the Syrup, give ir two, or three Boilings, and turn it upon 
_your Fruit : Some timeafter, the whole Work may be finifhed, 
almoft in the fame manner as is exprefsd Pap. 45 by canfing 
the Syrup to be boiled one Day, a little {mooth, at another time 
very Smooth, then to a degree between Smooth and Pearled, 
and at laft, entirely Pearled : And the Figgs muft be fet over 
the Fire, from oneDay to another, alternately, only to fimper,’ 
and at the other times, it will be fufficient only to pour the Su! 
gar upon them: However the laft time, your Fruit ought to 
have feven, or eight cover’d Boilings, and then being fer by for 
a little while in their Syrup, they may be either immediattly 
dried, or laid up in Pots, ull a more convenient Opportunity, 
thall offer icfelf for that purpofe. oes ; : 
— Additional Remarks upon Bell-gr apes. 
mee YS it: -@ Site eer =, }. SUT Sass TF + : a 
It has been already obferv’d Pag. 48 That pared Bell-grapes. 
are ufually preferv'd after the fame manner, as thofe that are. 
left in their natural Condition : Bur ir ought’to be underftood 
_only with refpect to the Sugar ; becaufe they are not tobe feald- 
ed, in water as the latter, nor foak’dto bring them again to 
their Colour, as being riper ; otherwife the Skin would not be 
fo eafily par'd off.” If it be perceiv’d, that the Pearled Boiling 
is not {trong enough, the firft time that fuch juicy Fruits are put 
into Sugar, it may be boil’d till ic become greatly Feathered, 
_ allowing the fame quantity of it; asof the Grapes ; which ought 
to have four, or five Boilings, at once, before the Pan is re- 
movd from the Fire: For the reft, the whole Work may be 
finifh’dalrogether according to the Directions before laid dowh, 
‘for unpared Bell-grapes ;  unlefs, inftead of leaving them to 
fimper a little, every time that they are fet over the Fire, af- 
ter having broughrthe Sugar, to the neceffary Degree of Boil. | 
ing ;you have a mind ‘to give them feveral Boilings together, 
as ar the firft. ee | py a N- jit 
‘For Paftes made of Bell-grapes, as they are fcalding over 
the Fire, in their own Liquor, according to the Inftructions gi+ 
ven inthe fecond Article of Bell-grape-paftes, Pag.86. remem- 
ber totake off rhe Scum as foon as it boils, and when your Pafte 
lies.a drying at the Fire, after having fqueezd it through the 
Sieve, add, if you pleafe, a little Powder-fugar: Neither muft 
7 you 
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Additional Obfervations upon Ouinces. 
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orafmuch as the Method of preferving Quinces explain’d 
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qual efficacy and certainty. : Pe, = 
” Having caus your Quinces to- be cut into pieces, clear’d 
from the Cores and par’d, let all boil together in a fufficient 
quantity of Water; and when’ they are become very foft, 
remove the Pan from the Fire: Then taking up the Pieces thar 
are to be prefefv’d, with the Skimmer, put them into frefh Wa- 
ter, to cool ; fer the reft over the Fire again, and give them 
twenty other Boilings: Afterwards, this Decoction being ftrain’d 
thro’ the Straining-bag, or thro’ a donbled Napkin, take two 
‘Ladles full of it, with one of clarified Sugar, proportionably to 
the quantity of your Fruit, and turn all into a Copper-pan, with 
the Quinces ; in order to boil over a gentle Fire: Let fome Su- 
gar be alfo added ; accordingly as the firft Syrup confumes a- 
way, without pouring in any more Decoction, and let the 
whole Mefs be well boiled, till the Syrup becomes Pearled : 
Then let it be cool'd, and drefs your Quinces in Boxes, Pots, or 
Glaffes; pouring the Syrup uponthem, which will be very fine, 

and of a lively red Colour, if the Pan were cover’d in the Boiling: 


that is eafier, and of. greater difpatch, being alfo at leaft, of e- 


Additiqnal Remarks upon Oranges. 


_ When mention was made of China-oranges, Pag.54 ir ought 
only to be underftoed of the large and fweer ones, as it may be 
eafily difcern'd. The leffer Sort of China-oranges are not to be 
clear‘d from their Juice, but being lightly Zefted, or par'd, to 
take away the Yellow, they muft only be prick’d, with a Knife, 
making a little flit on the top, and thrown into fair Water: 
Then they are'to be fcalded and boil’d in frefh water, till they. 
flip off from the Pan, adding a Handful of pounded Allum, in 
order to have rwenty other Boilings; which Method may alfo be 

obferv’d in the preparing of other forts of Oranges. ‘“After- 
“wards; they muft he cool'd, and put into clarified Sugar, new- 
ade 3 ly 
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ly pafsd thro’ the ftraining-bag, witha very lirtle WV 
he a great deal of Juice will be extracted from them: 
‘that very reafon, it is requifite to | nat the fame time, 
till the Sugar be fomewhat fmooth ;. which neverthele{s will be. 
altogether undone, the next Day : Then let it be brought again 
to its {mooth Quality, augmenting it with other Sugar, and ha- 
ving flipt in the Oranges give them fifteen, or twenty Boilings. 
On the Day following, let them be-drain’d again, whilft the Sy- 
rupis made Pearled; in which they are to have ten, or twelve 
_ cover'd Boilings : A little while after, they are to be cool’d and 
drain’d, and difpofed of in Pots or Glaffes, and the“Syrup be- 
~ ing boil’d till ic become greatly Pearled, muft be pourd upon 
them in the ufual manner : Bur you muft not forget to augment. 
it with as much Sugar as is needful,to the end that theFruit may 
._ be fufficiently foak’d therein. The particular way of drying 
-thefe Oranges, is the fame with that which is proper for other 
Fruits of the like nature, and it has already been defcrib'd .at 
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large, more efpecially, in the Article of Lemmons. 
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Barley-Sugar, 


Having caus’d Barley to be well boil’d in Water, ftrain it 
thro the Hsu heve. and let this Decoction be put into clarified. 
Sugar, brought tothe Caramel, or laft Degree of Boiling: Then 
remove the Pan from the Fire, till the Boiling fettles, and pour 
your Barley-fugar upon a Marble-ftone rubbd with Oil of O- 
lives, taking care to hinder ir from running down. If the Mar- 
ble be wanting, a Silver-dith, or one of fome other fort of Me- 
tal, may be usd, for the fame purpofe: So that as the Sugar 
cools, and begins to.grow hard, it muft be cut into pieces, and 
roll’d out of what length you pleafe, inorder tp be kepr for Ufe. 


a, Cu AR. KER 
Of the Accidents that may happex to Sweet-meats, and 
of proper Means for the remedying of them. 


e may be perhapsbe affirm’d, That all forts of Sweet-meats, 
well made according to Art, are not apr to decay, or to be 
: ; {poil’d, 


Res 
the T 


nanner of applying roper Remedies : Re ee 


The moft ufual Inconvenience is, that wer Sweet-meats are 


utterly {poiling your Sweet-meats. To prevent this Difafter, ir 


ing the Sugar, or Syrup to give a little, with a cup full of Wa- 
ter: Thenlet all boil together, taking of the Scum, that rifeson 


the top, and having brought them again to the Pearled Boiling, 


the firft; by which means they'll be thoroughly free'd from their 


not laid upin too moift a Place. Orherwife, the Syrup alone may 
be fer over the Fire, at firft, with a little Water, and after ha~ 
ving {cummid ir, as before, the Fruitmay be fliptin ; which are 
to boil rill the Syrup has atrain‘d tothe Pearled Degree, and then 
they are to bedifpoted of in the ufual manner. ‘Thus the four- 
nefs may be taken away from all forts of Fruits preferv’d liquid, 
particularly Walnuts, Plums, Orange and Lemmon-flips @c. 


The Inconvenience incident to preferv’d Fruits, is, thatthey , 


fometimes candy: bur this is not properly a Defect, as being on-. 
ly occafion'd by giving the Syrup too ftrong 2 Boiling ; fo that 
there are grounds to fear, leaft fuch an Accident fhould do your 
Sweet-meats any Injury ; on the contrary, you are affur'd, that 
they will keep very well, and that the Sugar was good. ‘To re. 
‘pair this flight Damage, you need only put all thar part which 
"ts candied intoa Pan, witha little Water, and when it is brought 
x to 


is requifice to put them into a Copper-pan, over the Fire; cauf- 


remove the Pan, and put your Fruit into Pots, or Glaffes as at 


fournefs, and ina condition to keep to the end, provided they be’ 


again to thé Pearled Quality, mingle it with the*reft ; or elfe. 
Yer all have a few Boilings together. « When the fweet-meats aré 
only candy’d on the Surface, fuch as Jellies, this Candy may be 
. gaken off, by paffing hot Water over them, - which will eafily? 
- difperfe the Candy and render the Sweet-meats as fine, as they 
wereinthe Beginning. Thefe Jellies of Goofeberries, Currans, 
or other forts of Fruit, being ftale, may alfo be renewd, by fer- 
ting them over the Fire; in a Copper-pan, witha little Water, 
to dilute and caufe them to give: So that as foon as they re- 
rurn to their former Degree of Boiling, which is Pearled, or be- 
tween Smooth and Pearled, they are to be pour'd, into a Sieve {é 
over an earthen Pan, and afterwards put again into the Pots or 
Glaffes. — te pe : Wi PaaS a 
_ There are certain Fruits which are apt to grow greafy, more. 
efpecially green and ripe Apricocks, and in that Condition, they” 
cannot be well dried. The proper Remedy is, to boil them in) 
new Pearled Sugar, after they have been drain‘d from their fora 
mer Syrup. If the fame Coft were beftow'd upon all other forts 
of Fruits, they might be much more eafily dried, and would be-— 
come finer, than when the @onfectioner; or Officer contents him= 
-felf according to the ufual Method; onlyto drain them from the” 
Sugar with which they were preferv'd, and afterwards to drefs 
them upon Slates, or little Boards, in order to be dried in the” 
Stove ftrew'd with Sugar. eit GANONG ay \ 
~ Dry Sweet-meats,that are kept for a confiderable time, ought © 
co’be laid up in a Place free from all manner of Moifture, thar | 
is to fay near the Stove, or elfe in fome Clofer, into. which a lit- 
tle Fire ought conftantly to be put,from time te time, during the - 
Winter-feafon: and inregard, that Fruits preferv'd dry, are apt 
to lofe their Ice,, when kept for too long a time ; it is expedient © 
todry them Oceca fion requires; by which means they will alfo 
be fecur‘d from another Accident, that is to fay, from being © 
fhrivell’d and wrinkled ; alcho’ both may be remedied, by cau-_ 
fing thofe Fruits to be boil’d again over the Fire, inthe like Sy=_ 
rup, or other new Sugar, in order to be dried again, after they _ 
have been boil'd in it to the Pearl’d Degree, and fet by tocool. | 
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. The Way of Ordering and Setting-out A Defert, or 

_ other Regalio of the like nature, to the best ad- 
vantage, with fome Models of fuch Eatertain-— 
ments. we emen is cme oe 


AF having treated of every Thing that may give Satisfa- 
* tion to the niceft Palares, the prepating of which is the 
peculiar Province of Confectioners, Butlers and other Officers ; 
it is expedienc to conclude the whole Work, with the Method 
of ferving up all thofe refpective Meffes, in due Order, either 
for a Defert, or fome other Entertainment of the like nature. _ 
To that purpofe, it ought to be obferv'd, That a Banquet 
of Fruits, as well Raw, as Preferved, with its Appurtenances, 
may be drefsd either upon a Level or in a Basket: This laft | 
Way is only usd in preparing Entertainments for certain Fra- 
ternities, or particular Societies ; where as many little Baskets 
are fervd up at firft to Table, as there are Guefts: Thefe 
Baskets are ufually adorn’d with {mall Ribbands, and Taffety- 
covers, according to the allotted Expences, and fill’d up with 
all forts of Sweet-mears, Biskets, March-panes, Orange and 
Lemmon-faggots, dried Fruits, 3c. fo as the moft delicious” 
Comfits may lye on the top: At Jaft, after all have been fet in’ 
good Order, and contributed much to the Decoration of .the 
feveral Courfes; every individual Perfon fhuts up’and takes a-_ 
way his Basket, to treat his Family and Friends at home; con- 
tenting himfelf only to eat-the liquid Sweet-meats, {uch as 
Compotes and Matmelades, or elfe the raw Fruits, which were 
provided, to ferve for the Out-works. a ee vs 
A Banquet of Sweet-meats is {aid to be drefs'd upon a Le- 
vel, when difpofed of upon China-dithes, and Machines made 
of Wood, or Ofier-twigs, having a great Board in thé middle, 
in form of aSquare, or Hexagon, that is to fay, with fix Panes 
in length, or of any other Figure: This Board is encompa{s'd 
with divers other Works of differént Shapes, zz. That of a 
Club at Cards, round, oval, or otherwife, and feveral Chi- 
na-dithes ate fet upon thefe Boards, by the means of certain 
{mall wooden Leggs, or Cups; fo as the Oval may contain 
| Dd ome two, 
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two, and the Clubs three ; whilft the Oval ferve for Compotes, 
and the Middle-board for a large Pyramid of Fruir, with Chi- 

na-difhes round about, fix’d, as before: Or elfe it may be fill'd | 

up altogether with China-difhes ; that in the middle being rais‘d 

higher than the-others; upon which feveral fmall Pyramids | 

‘are to be erected, of an exact Proportion; {0 that the fame 
forts of Comfits, and the fame Colours may appear on every 

fide, at the oppofite Angles. Laftly, a Row or Border of raw — 

Fruits may be made round about the Dithes, upon every Board / 

to garnifh the top, and the whole Defert is to be fet out with” 
Flowers, Greens, and other Ornaments, according to the Sea-_ 
fon. ? hoe us Sa 

For the more clear Illuftration of this Method, it will not 

be improper here to produce fome Examples, or Models of fuch | 

-Deferts, or Banquets of Sweet-meats, according to which, Mea- = 
fures may eafily be taken, for the dreffing of thofe of a grea- | 

ter, or leffer Size: ? | q 


The Model of a Defert, for an Oval Table of twelve Cover= 
GREE : sae? a 


- 


wih 


ferves alfo to keep in the Fruit, with which a Border may be 
_ made round about the China-difhes: Seven of thefe Dithes are 
_ exprefs’d in the above-{pecified Model, and the Order of them 
_ may be clearly difcern’d ; but that in the middle ought to be 
a little larger, and rais'd {omewhat higher than the reft. For 
want of China-dithes, certain Tin-moulds of the fame fhape — 
may be fubfticuted in their room, the Quality of which is not 
‘fo eafily difcover'd, inregard, that before any Thing is drefs’d - 
upon them, the bottom ought always to be coverd with 
Leaves, or Paper: Thefe round Moulds may alfo be faften’d — 
upon the Leggs, and by that means the Defert will become 


- more folid. sie daa 
Thofe Petfons who have no mind to make ufe of Wicker2 
boards according to the Model even now defcrib'd, may caufe | 
fome to be made, of the fame Form, or otherwife, that confift 
only of a wooden Bottom, fupported by little Knobs, or other. 
. forts of Feet, with a Ledge round about, to keep in the Fruit, 
as before, and this Ledge may be gilt, or done over wich Silver, 
The fame’ Thing may be obferv'd, with refpect. to the other 
Boards which are added to the greater, as fo many Out-works, 
and upon thefe wooden Bottoms the feveral Leggs are to be _ 
fix’d, for the China-difhes; in which the Sweet-meats are laid — 
in order. soe adie iting oe bere 
As for a comrhon Defert prepar’d for few Perfons, the Coriz 
fectioner or Officer may content himfelf, only to make ufe of 
the middle Board , without the Out-works, and in difpofing 
thofe Out.works otherwife, miay find Means to diverfifie the 
~ $ervice at ariother time, or for other Fables; as ic appears 


x os 


from the following Model. 


Baz he 


es 
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The Explication. 
’ ‘This Defert contains two Oval Out-works more than the for- 


mer, and the round ones are abfolutely retrench’d : In this cafe, 
the Compotes may be fet upon the Clubs, and certain {mall Py- 


ramids of Biskets, March-panes, or other Comfits may be raisd 


upon the Sides that remain empty and naked. If it be per- 
ceiv'd, that the Figure is not fufficiently round, by reafon thar 
the Machine in the middle. is not fo broad, as it is long, the 
. Round Out-works may be introduc’d again, or elfe two Ovals 
with their Ends plac’d inwards; garnifhing the whole Defert, 


as it may be obferv’d, with real China-difhes, or Tin-moulds 


-reprefenting their Figure, upon which the Fruits and Sweet 
meats are to be drefs'd in {mall Pyramids: Neither are there 
exprefs’d in this Model above feven of thefe Dithes for the 
middle Board, altho’ for the moft part, agreater number is ad- 
mitted, when it is requifite to provide a fomewhat larger Dee 


fert, . 
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i A 4guare Machine fet in the middle of fuch a Table, will 
- render the Figure mere round; placing the Oval and Club- 
- Our-works in the fame fituation : Bur forafmuch as in fuch a. 
| quate Piece, the China-difhes leave a void Space, at the four 
Corners, they may be fill’d up with as many China-cups, into 
_ which other fine Fruits are to be put, or only fome of the 
fame, and the fame thing may be done with the other Inter- 
vals; garnifhing the reft with leffer forcs of Fruit, the thicknefs 
of which does not exceed the height of the China-difhes: And ae 
in a fimple Defert, for*four Perfons, thefe four Corners maybe => 
taken up with litrle Cups of iced Waters, or other Liquors, | 
apcoriing tothe-pealon. <a Qa ey 
One of the two feparate Figures that appear at.the Bottom 
of the Model, or Scheme above delineated, denotes the Form 
of the above-mention'd Wicker-baskets, either round, or oval, 
_ and the orher, the fimple wooden Machines, with Feer, which 
may fupply the Place of the others, as it has been already in. 
timated, The Clubs, and the Board in the middle are alfo of 
the fame Conftruction, and:in the little Basket is to be feen the 
thin Board that lyes on the top at the Entrance, upon which 
the China-difhes are ufually rais:d-: This Board ought to be co- 
~ verd with marbled, or painted Paper, and always fet out with 
Leaves and Flowers, or other Ornaments, according to the. -. 
Seafon ;° more efpecially in the void Spaces, and Intervals, _ 
causd by the Indentings on the top of this Wicker-machine, ~ 
And indeed, very convenient Boards are made for little Ta- 
bles, where the feveral Pieces of the like nature , with their 
“whole Contexture is form’d, are all faften‘d together; fo that 
the Defert may be readily ferv'd upto Table, allatonce, with- 
out any manner of trouble, or impediment, and without run- 
ning tne hazard of confounding or {poiling the Sweet-meats ; 
provided a litrle Care be taken in the ordering of the Ma- a 
- chines. Ta eines tay " 
For greater Tables, other Machines of proportionable Di- 
menfions, may be prepar'd at Pleafure, and upon any emergent 
Occafion, when all thefe Inftruments are wanting, a Defert 
may neverthele{s be very neatly difpofed of upon tie ordinary 
Tabdle-furnicure; after having taken a particular account of 
the Size and Number of the Difhes, Bafons and Plates, which 
are neceffary for that purpofe; fo thar as many China-difhes, 
or Cups may be fet in order*upon them, as fhall be judg’d re- 
quifite , to contain the Sweet-meats and Fruits, accordingly 
a Dd 3 as 
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_as an Opportunity may ferve, or the Diverfity of Seafons may 


require. S ws ¥ Pa je Wes 
Upon the whole Matter, it were to be with’d, that exact Mo- 

dels were producd of all the forts of Materials, with which 

Deferts might be prepared for different Tables: But confidering, 


that thefe Circumftances depend upon the Abilities and Inclina- - 


tions of particular Perfons, and the Conveniencies of Houfes ; 
fuch Models would be of no great ufe, when the Managersare 


not in a condition to act conformably to thofe Meafures: A cer- - 


tain Officer, for example, thinks fit to‘ferve up Switzerland- 
cheefe, cut into Quarters, or Slices ; whilft another makes ufe 
of Parmefan, or Cheefe-curds, during the Feftival of Eafter, 
with a Caramel-embellifhment: Another in like manner, judges 
it expedient only to prefent a Service of iced Cherries, whilft 
others are employ d in preparing a Banquet of more coftly and 
delicious Sweet-meats. Therefore it is faints that we have 


already given fome Account of the feveral forts of Comifits and 


Fruits, which are proper to be ferv'd up to Table, in every 


_ Month throughout the whole Year: So that recourfe may be 


had, as Occafion ferves, to the Rules before laid down in this 
Treatife; and as for thofe Perfons,who are defirous to be farther 
inftru¢ted in the Method of Drefling an entire Defert, or Ban- 
quet of Sweet-meats, to the beft advantage; they need only 
caft an Eye upon the following Model, neatly engravd upon a 
Copper-plate; wherein Endeavours have been usd, to reprefent 
as exact and intell:gible a Draught of it, as poffibly could be 
done within fo {mall a Compafs. | 
In this Figure, the middle Board is a Hexagon, confifting of 
fix Angles, or Corners, and the Out-works are of the fame na- 


ture, as thofe exprefs'd in the firft Model: The Club-figures, ar 


the two Ends, are for iced Waters ; the Round ones adjoyning, 


_ ‘for Compotes ; and the Oval on both Sides, ferve each to hold a 


“yy 


Couple of China-dithes, for two fmall Pyramids. Thus the’ _ 


_ Quantity of thofe conrain’d in the principal Machine may be 


very well diftinguith'd, and fuppofing, this Defert were provi- 


ded for the. Month of $uly, you may eafily find out, of what _ 


Materials it ought to confift, by mrning back to Page 12. of 
this Treatife, in which is contain'd a Defcription of all forts of 
Sweet-meats and raw Fruits, that are proper for that Seafon : 
The fame thing may be done at any other time, accordingly.as 
{ccafion fhall require. : er eae | ae 
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INSTRUCTIONS | 
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SLIOUORS: 


‘SHEWING 


‘How’ to Plena feveral Sorts of WATERS and 
Dxrin xs that are pares for ES Seafon of 
the Year. ee GS ee cpneee ae 


Gireraers A. 
Of the iced Waters of Blowers 


Hat nothing may feem to be wanting for the'c com- 
pleating of this Work, it is only requifite here to 
adda few-plain Directions relating to certain Li- 
quors and Syrups ufually prepar’d by Confectioners, . 

which are of two forts, viz. fome cooling to be ‘usd in the | 

Spring and Summer, and others ftrong for Autumn and Win- 

ter, more efpecially proper to revive and cheer the Spirits du- 

ring that rigorous Seafon, fome of which are very’ particular 
and temarkable. ie 


Violee-water. 


Having provided two good Handfuls of Violets for every. 
two Quan ts of Liquor ? let them be pick’d and pur into Water 
Dd 4 with 
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with a quarter ot half a Pound of Sugar : When all have been 
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ructions 


well infufed from Morning till Night, at leaft, for five or fix — 
Hours, ftrain the Liquor thro’ a Linnen-cloth, or only thro’ a 


Sieve, and fer it by to be iced, according to the Method for | 


Article of this Chapter. 


all forts of Waters in general, hereafter explain‘ in the laft 


e.. 


Another Way. 


Whenever you have not leifure enough to Jet the Ingredients 


infufe, as before, the pick’d Violets may be thrawn into a con- | 


venient quantity of Water; with the Sugar, and foak’d as long 


as it is poffible: Then pour off the Liquor out of one Pot into. 


another, as it were beaten Water, till by this continual agita- 


tion, it has acquird-the {mell of Violets, which may be farther’ 


improv’d with Orrice-powder: Laftly, ftrain your Liquor ; 
and fer it by to cool. oa ner | 


* Orange-flomer Water.’ . 


. Take only the Leaves of a Handful of Orange-flowers, with 


out the Yellow and Green, thofe being fufficient to give the 


Smell and Tincture: Let thefe Flowers be infufed in a Quart | 


of Water, with a quarter of a Pound of Sugar, in order to be 
ftraind, cool’d and iced ,asoceafion requires. Otherwife, 
if you would make a quick difparch, beat up your Water, with 
the Flowers and Sugar, by pouring them feveral times out of 


one Veffel into another, and finifh the Work after the fame 


manner as in preparing Violet-water. 


Jonguil-mater, eet 

Let a good Handful of thefe Flowers be well. pick'd and 
infus'd in Water, with Sugar, from Morning to Noon, or from. 
Noon till Night; and one Hour before.the Liquor is ferv’d up 
ler it be. cool'd and iced, aiter having ftraind it thro’ a Sieve, 


or a Linnen-cloth. The Work may alfo be more fpeedity done, 


by beating up the Water, with the Flowers and Sugar, after 
they have been fteept, as long as the time will admit: Then 
itrain off the Liquor and pour it into the Ciftern-to. be iced. 


Musk 


a Musk-rofe Water. ; is 


3 ‘Take, as before, only the Leaves of your Rofes, and let them 
infufe in two’Quarts of Water, with a quarter of a Pound of 
Sugar; otherwife bear and pour them out of one Ewer into 


f 


another: Then ftraining all fer them by to cool, and ic will 


prove a vey delicious Liquor. _ 
P elec if Pink-water, 


_ Having pick’d the Leaves, throwing away the White and 


the Green, let them be foak’d in the Morning, or during the - 


Afternoon, with a quarter of a Pound of Sugar, in two Quarts 
of Water, in order to be ftrain'd and iced: Otherwife :pour 
off the Liquor out of one Pot into another, till it has imbib’d 
the Scent of the Pinks, after they have been fteept therein for 


a quarter of an Hour: Laftly, ftrain ir thro’ a Sieve, or a 


clean Napkin, and fet it by to cool. 
Tuberofa-flomer Water. 


The Leaves of thefe Flowers are to be taken likewife, with- 
out the Yellow and the Stalks, and infus'd from the Evening 
till the next Morning, or for the fpace.of half a Day; with a 

fufficient quantity of Sugar. Otherwife, if ic be requifire to 

prepare it fooner, the Liquor may be beat up, as before, by 
jouring it out of one Por into another, till it be well impregna- 
ted with the Tuberofa-flowers: Then it muft be ftrain’d thro’ a 
Sieve, or a Linnen-cloth, and well iced, 


Feffamin-water. 


Take two Handfuls of $e/{amin-flowers, and let them infufe 

in one or two Quarts of Water, with a good quarter of a Pound 

of Sugar: For a quicker difpatch, the Liquor may be beat up, 
ftrain'd and fer by to cool. . | 


"Thus fuch Waters as thefe may be eafily made after the | 


fame manner, of all kinds of Flowers that have a {weet and 
pleafant Smell, 
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How to ice all forts of Waters and Liquors. ‘ 


Oe a es Seay ike. 
For that purpofe, a kind of Ciftern in form of a Box is to be 
provided, which may be of any convenient fize, but fet out on. 

‘the infide with Tin-moulds, into which the Liquors are to be 
put. Thefe Moulds or other Veffels being fix'd in order on this 
Ciftern, and cover’ with their re{pective Lids, the remaining 
void Spaces are to be fill’d up with broken Pieces of Ice, as 
alfo with feveral Handfuls of Salt ftrew'd up and down every- 
where and laid over the Moulds; by which means, the Li- 
~ quors will effectually congeal: A Hole ought alfo to be made 
in the Ciftern, about the middle of its height, to give paflage - 
to the Water, into which the Ice diffolves by degrees, left it. 
fhould over-flow the Moulds: Then care muft be taken from 
“time'to time, to break the Ice, that is firft made on the Sur- 
‘face, and to put Salt again quite round about the Moulds, to 
“caufe the reft to freez: Laftly, when the Liquors are ready to 
be ferv'd up to Table, the China-dithes and other Cups, are to 
be fill’d with thefe little Pieces of Ice, 


. ts 


Of the iced Waters of, Fruits, &ec, 


“O"  Cherry-water, © 


PyAving made choice of Cherries that are very ripe, let them 
be clear'd from their Stones'and Stalks, bruis'd, and fteept 
i Water; allowing a Quart for every two Handfuls of Fruit, 
with a quarter of a Pound of Sugar: Tf they are nor fer by to 
infafe for {ome Houts, the Water mutt be beat up, by pouring 
it feveral times out lof one Pot ‘into anocher ; then it may be 


itrain’d, and iced in the Ciftern, 


§ trawberry-water. 
After the Strawberries have been well pick’d and bruis’d, let 
the Juice be mingled with fuch a quantity of Water and Sugar, 
ee ae 
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ay be fufficient to make a pleafant Liquor: Then let all be : 3 
q 


i ell 
as may be 
Darified and ftrain'd, {queezing’ out the grofs Subftance ftrong- 
ly, to give the Water a red Colour. If you have no mind to 
ice this Liquor it muft be made clear, by paffing it thro’ the 
SaAEEDSE 4 or thro a Napkin folded into three or four 


Oy Oe sleigchis 4 


This W ater is made after the fa ne manner as the. formed: 
the proper Tincture and Smell may alfo be given to both forts, . 
without the Colour, by making ufe of white Strawberries or — 


Rasberries. 
oC urran-water. 


~ Let the ripeft Currans be bruisd, fqueez'd and infusd in 

Water, with Sugar for five or fix Hours-; then ftrain the Li- 
quor thro’ a Sieve, if you would have it iced : Orherwife if a. 
it be defign’d for a cooling Drink, you need only clarifie ir, by to 
pafling it thro’ the Straining-bag. ; ee 


Apricock-water. 


Let very ripe Apricocks, that have been pared, fton‘d, and cut 
into Pieces, be put into Water that has beil'd for fome time ; 
adding a quarter of a Pound of Sugar to every Quart of Water: 
After the Fruit has infus‘d for fome time, the Work may be fi- 
nifh’d according to the preceeding Method, by often beat- 
ing and pouring the Liquor out of one Veffel into another: 
Then it may be ftrain’d or made clear, in order to be iced, or 
cool d. . 

Peach-water 
Is prepar'd. after the fame manner as that of Apricocks ; but _ 
tis obfervable, That all thefe forts. of Liquors, made of Fruits, 
that have no great finell , may be perfumd with Amber or’ 
Musk, at difcretion, dhe | | 


- 


Oranges 
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( -Orange-water, 


~Squeez out the Juice of three or four Sevsi-Oranges, into 

two Quarts of Water, and fteep the Pulp and Zefts in the fami 
- Water, during fome Hours, with a good Piece of Sugar. ° 
Liquor for a quicker difpatch, may be beat up by pouring it 
often out of one Por Pepa ; and then it may be ftrain’d 
thro’ a Bag or Sieve, ifferder to be cool'd or iced : The Juice 
of a Lemmon added, will give it a more agreeable tarmefs, — 


_ Lemmon-water. ay . : 


. Having in like manner fqueez'd out the Juice of three of 
~ four Lemmons into two Quarts of Warer, let ‘the Pulp and 
Zefts be foak'd therein, with a quarter of a Pound of Sugar, 
_ during fome Hours: Then ftrain the Liquor, as before and fet 
‘>it by, to be iced or cool’d. ee 
Orangeade. ee ea ae 


To make this Liquor, a greater quantity of Oranges is re= 
quifire than for the common Orange-water ; that is to fay, fix 
Oranges and two Lemmons, for every Quart of Water. The 
Juice of thefe is to be fqueez'd out, and the Zefts left to fteep 
for fome time ; or elfe the Water muft be beat up by pouring 
it out of one Pot into another: Then preffiag the Oranges, the 
Liquor may be ftrain’d and fet by te cool. | 


Limonuade, 


A very good fort of Limonnade may be prepar’d, by allow- 
ing three Lemmons to 2 Quart ef Water, with a quarter of a 
Pound of Sugar, and thefe Ingredients may be proportionably 
augmented, according to the Quantity defigned: After having 
iqueezd out the Juice of your Fruit into the Water, leave the 
Pulp and Zefts to infule for a confiderable time ; then prefs 
the Lemmon-pu!p and Peel, ftrain the Liquor, and fer it by to 
~cool. Several torts of fweet-fmelling Flowers may be added 
to this Limonnade, to heighten us Scent and Flavour; which 
may alfo be done with Amber or Musk, beaten before in a 
‘Mortar, with a little Sugar, or Sugar-candy, and afterwards 

put into the Liquor. hoe 3 de Ano: 


# 
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Another fort of Limonnade. 
| Let rwo Quarts of Wine, one Pint of Water, with the Juice 
and Zefts of two Lemmons, be put into an earthen Pan, ad- 
ing nine or ten Ounces of Sugar, more or lefs, according to 
your own inclination-and the Quality of the Wine: After- 
ards having left thefe Ingredients to infufe abour half an 
Hour, pour the Liquor thro’ the Straining-bag, and difpofe of 
ie ey Boies i229 i PP “ heeding tes | 


ee Another fort. 


Having provided Cedres, Citrons, or large Lemmons, take 
all that pare which contains the Juice, and {eparate them from 
the Kernels; cutting them into Quarters, or otherwife: In 
the mean while, -ler {ome Sugar be boil'd up to its Blown Qua- 
liry, that is to fay, a Pound for every douzen of Citrons, or 
Lemmons, and when it has attain’d to that Degree, throw ia 
the Juice; leaving all to boil together, till ir return to the 
Pearled Degree: Then pour the Syrup thro’ a Sieve fer over 
an earthen Pan, and keep it in Glafs-bottles for ufe: This Li- 
quor is very delicious and cooling, when.a {mall quantity of ic 
is mingled with Water beaten. and. pour'd. {everal. times. out. of 
one Veffel into another, that it may be well diluted. 

A Limonnade may alfo be made even with the Leaves of the 
Citron-tree ; which are very odoriferous and full of a pleafant 
and cooling Juice; but it can only be pur in practice in Coun- 
tries, where fuch Trees are more common than in thefe Cli- 
mates. Laftly, a kind of Liquor may be prepar’d without any 
Citrons or Lemmons, which neverthelefs has the tafte of L- 
monnade ; by the meansof a few drops of Spirit of Salt; being 
no lefs ufeful and wholefome ; for the Virtues of this Spirit are 
very particular and well known; upon which account, it is 
fometimes ufed inftead of Verjuice in Sauces and Ragoos. | 


White Water, or Virginal Water. 


Take as much Milk as may be fufficient to whiten the quan- 
tity of Water you would have prepar’d, and to give it a tin- 
cture or relifh ; adding a quarter of a Pound of Sugar to eve- 
sy Quart, and fqueezing in the Juice of a Lemmon, which ri 
; muc 


Chocolate-water, = 
¥ f 


This Water, as well as the former, may be us‘d in the Win- 


~ ter, and at any time when the above-mentioned Flowers and : 


Fruits are wanting. It is prepar'd only by grating fome Cho-— 


ding a good quarter of a Pound of Sugar to every Quart? Af- 


Liquor muft be ftrain’d in order to be iced or cool’d. 


terwards, all being well fteept and infus‘d for fome time, the . 


Rofade : ; 


Is a pleafant Liquor made of pounded Almonds, with Milk — 
and clarified Sugar ; but it will not keep long ; becaufe it is — 
<foon apt to grow fo greafie and unctuous, that it afterwards — 
becomes very difagreeable to the Palate, and confequently fir — 


only to be thrown away. — , . 


hi 


| : Oa en e 
Of Liquors that are proper for the WintereSeafon, 


GOme of the Liquors above-defcribed, as Orangeade, Limon- 
nade, Rofade, Chocolate-water, Milk-water, €c. may. 
alfo be ufed in the Winter; but thofe that more properly be- 
long to this Quarter, which may likewife reciprocally take place 
in the other Seafons, are the particular Waters of Cinnamon, 

Coriander, Anis, and Juniper, feveral forts ef Hippecras, Ra- 
tafiaz, &c. ; Gah 

Cinnamon-water. : 

_ Take the beft Cinnamon well beaten, and infufe it for thé” 
{pace of three Days in a Veffel of double Glafs, with Rofe- 


water, or common Water, a Pint of White-wine, and Sugar 
: ‘ pre- 


. 
colate into Water, accordingly as the quantity requires, an ad~ 


y 
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portionably tothe quantity : Tothat urpofe, the Vettel con 
: te upon hot Embers, or ina warm Place, and well cover’d; 
then the Liquor may be frain'd and kept forufe, 


Gynt Another Way of Preparing birt 
Fe ‘Upon any urgent occafion, fome beaten ‘Clonemon may be 
taken, that is to fay half an Ounce for every Quart of ‘Water, 
‘and boil’d together with Sugar, till it be half confum’d: Then 


‘ftrain your Liquor and it will be very pleafant. © ~ nee 
The Water may alfo be boil'd alone, and when it is taken off 
from the Fire, the beaten Cinnamon is to be thrown in, witha | 
‘quarter of a Pound of Sugar; as foon as the Liquor is cold, it 

‘muft be ftrain’'dasbefore; Litera abate 
Another more fimple Water may be made only by caufing 
‘the Cinnamon to be fteept in it at Night till the next Morning, 
or from Morning to the Evening of the fame Day: Then ir 
‘mutt be ftrain’d and fet by to cool after the fame manner as the 

above-mentioned Liquors. | , - ? 


Coriander-[eed Weaier. 


Let a Handful of Coriander-feed taken out of its Husk or 
Cod, be put into a Quart of Water, with a quarter of a Pound. 
of Sugar; leaving all to foak, till the Water taftes {trong of — 
the Seeds, and the Sugar is diffolved: Afterwards, having beat 

up the Liquor, by pouring it out ef one Pot into another, let it 
be ftrain’d and cool'd, or iced, accordingly as occafion ferves. 


Anis-feed Water. 


Take a Handful of Anis-feed well cleanfed, and infufe it in 
a Quart of Water, with a quarter of a Pound of Sugar: As 
foon as the Water is fufficiently impregnated, ftrain it off, and 
4f you think fit, add a little Brandy, to enrich it, when ir is 
_ not defign’d to be cool’d or iced. | | 
In the Summer, a fort of Anis-water may be made, by cau- _ 
fing the Leaves only of that Plant, efpecially the tops of them, 
‘to be fteepr for a*confiderable time. The fame thing may be 
- done with another fort of Herb call’d Burnet ; {0 that thefe rwo 
Liquors may well be added to the others that have been before 
defcribed and appropriated to the Summer-Seafon. 


Clove 
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Clove-water. 


_/~ 


This Water is not made of Cloves alone, becaufe its Scent 
wuld be too ftrong and offenfive to the Brain ; therefore fome 
Cinnamon is ufually intermixt, and eight or ten Cloves may be 
fafficient for a Quart of Water, with a good Piece of Sugar: 
_ After all has been infus’d for {ome time over hot Embers, or in 
a warm place, the Liquor may be ftrain’d, and it will prove 
very pleafant. — Rwy a ones 


Funiper=water 


Is prepar’d by infufing a Handful of Juniper-berries in two 
Quarts of Water, with fome Sticks of Cinnamon and Sugar : 
‘Then the Work may be finith'd as before ; unlefs you have a 
mind to add a little Brandy, to render the Liquor more pleafant 
- andefficaciou, : , 


Kernel-water, 


‘Having pour'd two Quarts of good Brandy into an earthen 
Pitcher, put in two Ounces of the Kernels of Cherries well 
pounded, or elfe an Ounce and a half of Apricock-kernels like- 
wife well pounded, with the Skin; as alfo, almoft a quarter 
‘of a Dram of Cinnamon, two Cloves, as-:much Coriander-feed 
.as may be taken up between two Fingers, nine or ten Qunces 
of Sugar, and about two Glaffes of boil’d Water, after it is be-. 
come cold: ‘Then the Pitcher muft be well ftopt and all the In- 
gredients left to infufe for the {pace of two or three Days: Af- 
terwards pour your Liquor thro’ the Straining-bag, till it be 
clear and put it into Bottles, which muft be kept clofe ftopr. 


CH 8 vee 
Of Hippocras and fome other Liquors. 


rT Hele Liquors are generally prepar'd for Entertainments du- 
~ ring the Winter-feafon, among them the different forts of 
Hippocras are more efpecially remarkable, viz, White 
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gue P White Hiippocras, = : 4 


__Yake two Quarts of good White-wine, with a Pound of Su- 
gar, an Ounce of Cinnamon, a little Mace, two Grains of. 
- whole black Pepper and a Lemmon cut into threequarters: Let 
all infufe together for fome time ; and afterwards pa{s thro’ a 
’ Straining-bag, which is to be hung up in a convenient place, 
with a Vertel underneath to receive the Liquor, and kept open 
by the means of two little Sticks: The Liquor muft be ftrain’d 
thus three or four times; but if you perceive upon fach Occas 
fions, that it does nor pafs freely, pour in half a GlafS ora 
whole Glafs of Milk, and thar will foon produce the defired 
effect. The fmell ot Musk or Amber may be given to this 
Hippocras, by ufing a Grain of either pounded with Sugar, 
and wrapt up in Cotton, which may be faften'd to the end of 
the Bag through which the Liquor is ftrained. hae 


‘ | 
Pale Hippocras. 


Let half a Pound of Loaf-Sugar broken into fmall Lumps; 
with half a Lemmon, three or four Cloves, a little Cinnamon, — 
three or four Grains of white Pepper and Coriander-feed, and». 
a few Almonds cut into pieces, be infus'd for an Hour or half 
an Hour in a Quart of pale Wine: Then having caus‘d all to : 
be ftirr’d about and well mingled together let the Liquor pafs 
thro’ the Straining-bag, as before. Sh. ee 


Red Hippocras. 


Having pour'd two Quarts of good red Wine into an ears 
then Pan, take half a Dram of Cinnamon ; a Grain and a half, 
or two Grains of white Pepper; a little long Pepper; halfa 
Leaf of Mace; and about a Spoonful of Coriander-feed, all 
beaten feparately ; ‘tis alfo requifire to provide a Pound or a 
Pound and a quarter of Sugar only bruifed in a Mortar and 
fix {weet Almonds likewife bruifed, with half a Glafs of good 
Brandy. Lerall thefe Ingredients be fteept in your Wine, for 
the {pace of an Hour, taking care that the Veffel into which 
they are put, be well coverd and ftopt ; and let it be ftirr'd a 
lirtle with a Spoon; from timé ro time, to caufe the Sugar to Z 
diffolve: Then ftrain the Liquor wie, to the ufual jap 4 
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and if you pleafe, give it a {weet {mell ; but the firft Li 
chat diftills from the Straining-bag, muft be put into it a 
cwo or three feveral times, cill it become very clear: 
wards, fer a Bottle with a Funnel underneath, and when i 
full, keep it clofe ftopr. SAS 


», Hippocras made more fpeedily. 


Take any fort of Wine that you fhall think fit, with the re- 
quifite quantity of Loaf-Sugar broken into pieces ; adding fome 
beaten Cinnamon, a few Grains of Coriander-feed, three or 
four Grains of Pepper, and a piece of Lemmon, the Juice of 
which is. to be fqueezd.in. Orherwife inftead of all thefe In- | 
gredients, only ufe a litcle Cinnamon-effence, if you have any — 
at hand, and having ftrain'd your Hippocras through the Bag 
with a little Milk, it will very well anfwer your expectation. _ 


- Hippocras without Wine. 


Let half a Pound of. fine Sugar and a little Cinnamon, with 
the other Ingredients above-fpecifyd, be put into one or two 
Quarts ef Water ; and let all infufe from Morning to Noon, 
or from Noon till Night; the Veffel being well covered: Then 
Tet the Liquor pafs thro” the Straining-bag five or fix times, and 
give it the {mell of Musk, or Amber, at difcretion. 

_Befides this variety of Hippocras, feveral Difhes of burnt 
Wine and burnt Brandy are alfo ferv’d up at Entertainments; 
the particular manner of preparing which is every where fo well. 
known, that it needs.no defcription. ; 


’ 


ai delicions fort of Wine. 


Pat two Lemmons cut into flices, and two Pippins cut in like - 
manner, into a Difh,.with half a Pound of Powder-Sugar, a 
Quart of good Burgundy-Wine ; fix Cloves, a little beaten Cin- 
namon and Orange-flower Water ; let all be well coverd and 
infus'd for three or four Hours: Then ftrain it thro’ the Bag, ’ 
and give it a tincture of Amber or Musk, as either is moft 
agreeable to your Palate, _ sek ' neha 
GA ; 
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— Several forts of Ratafiaz. — 


T ‘His Liquor is at prefent very much in vogue, and may be 


- made of Cherries, Apricocks and Mufcadine-grapes,: ac- 
cording to the following Inftructions. ies tps 


-.  Ratafiaz of Cherries: 


Let your Cherries be bruifed together with their Kernels, 


-and put into an earthen Jarr, or into-a wooden Barrel; buta 
Cask that has held Brandy, is more efpecially proper for that 
-purpofe; To.cwenty Pounds of thefe Cherries add three Pounds 
of Rasberries likewife bruifed, with five Pounds of Sugar, three 


Penny-worth of Cinnamon, a Handful of white Pepper in grain, | 
a.few Nutmegs, twenty Cloves, and ten Quarts of good Bran- | 


dy: Leave the Veffel unftopt during ten or twelve Days, then 
{top it up, and let it continue untouched for the {pace of two 
Months: Thus a greater quantity may be made, by mingling 
the Ingredients proportionably, and the whole may. be enrichd 
with fome Drops of Effences and fweet Scents. ‘When the Ra- 


tafiaz is fic for drinking, the Barrel muft be pierc’d above the 


‘Lees, as the Wine-casks are ; but if it be kept in an earthen 
Jarr, ic muft be ftrain’d thro’ the Bag, and put into other Vel; 
fels carefully ftopt up, to be usd:as occafion ferves, _ 


Another Way of making Cherry-Ratafiaz. 


. Having provided ten Pounds of Cherries, let them be bruifed 
and put into earthen Pitchers with two Quarts of Brandy ; then 
let the Veffels be well ftopt, and fet by for five or fix Days, at 
the end of which, the Cherries muft be prefs'd in a Linnen+ 
cloth to get out all their Juice: In the mean while, let five 
Pounds of large Currans be boil’d with three Pounds of Sugar, 
and prefs'd as the Cherries; fo as both forts of Juices may be 
mingled together, allowing for every Quart of thar Liquor, a 
Quart of Brandy, and a quarter of a Pound of Sugar. Then 
add the Kernels of your bruifed Cherries, with half a Pound of 


Coriander-feed, a little Mace, Cloves, Cinnamon and long Pep: 


Ee, . Pet, 
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per, all pounded together, and fill your Pitchers or other Vef- 
{els with the Liquor; leaving it to infufe for the {pace of fix — 
Weeks: Afterwards it muft be pafs'd thro’ the “Straining-bag, 
and put again, with the Kernels of Apricock-ftones or Cherry- — 
ftones, into the Pitehers, which are to be kepr clofe ftopt, and 
- the Ratafiaz may be drawn off clear, upon alloccafion. 
‘ To give the Ratafiaz a tincture of Rasbetries, or Straw- — 
berries, fome of.it may be prepar’d feparately, with Brandy, , 

Sugar and Cinnamon ; or elfe'the Juice of thefe Fruits may — 
be infus'd at any convenient opportunity in part of the Rata- 
fiaz: Orange-flowers may alfo be prelerv'd, which will give 
it a very pleafant fmell; and to improve its colour, the Juice of 
Mulberries may be us'd mingled with Brandy, and clarified 

by ftraining ic thro’ the Bag. Thofe that are prepard with 
Strawberries and Rasberries may alfo be order'd after the fame 
‘manner; and a great variety may be ney even out of one » 
- fort of Ratafiaz: Mulberries likewife ferve to bring it to.a good 

confiftence, and make a very fweet Liquor, when infus'd with 

' the orher above-mentioned Ingredients. em, 


een White Ratafiaz. 


Take a Gallon of Water, a Pound of Sugar, an Ounce of 
Cinnamon, with Cloves, whire Pepper and Ginger tied upin ~ 
a Rag; as alfo fome Nutmeg and Mace, and put thefe Ingre- 
dients into a Copper-pan {er over the Fire: To clarifie the $Su- 
gar, throw in the White of an Egg, clear it well from the 
Scum, and let.all boil together, till ar leaft one third part be 
confum’d ; if you perceive that the Liquor has not fufficiently 
acquir'd the tafte of the Ingredients: Then take it off from 
the Fire, adding a Quart of Brandy, and let it pafs thro’ the 
Straining-bag, or only thro’ a fine Sieve; you may alfo give 
it a fragrant fmell, with the Juice of white Strawberries or 
Rasberries, provided feparately in a Por, as upon other occa- 
fions, or elfe ir may bedone with Orange-flowers. If for want 
of the red forts of Ratafiaz, above-defcribed, you aré minded 
to give this the fame tincture, it may be coloured by the 
means of Mulberry-juice; or elfe with thick Orleans-Wine, or 
She | of the like nature; or laftly, with prepared Co- 
cheneal. | 

Moreover it is expedient for the making of the like white 

Ratafiaz, to keep in a Por, the Kernels of Cherries and Apri- 
oir ds | cocks 


cocks fteepr in Brandy, which will ferve to enrich it by putting. 
in a litle at difcretion. ig al 
es , aithidi'oe ¥E 
: Apricock-Ratafiaz ore 
* May be prepar’d two feveral Ways, viz. by caufing the 
Apricocks cyt into pieces to infufe in Brandy for a Day or two; 
at the end of which Term the Liquor muft be ftrain’d thro’ 
the Bag and impregnated with the ufual Ingredients, Orher- 
wife, the Apricocks may be boil'd in White-wine, and by that _ 
means more eafily made clear, adding to every Quart of fuch — 
Liquor, a Quart of Brandy, and a quarter of a Pound of Su- 
gar, with Cinnamon, Cloves, Mace, and the Apricock-kernels 
After all have been well fteept during eight or ten Days, the 
Liquor muft be ftrain’d again, and put into Bottles or earthen’ 
Pitchers, to be kept for ufe. 


Mufcadel-Ratafiaz. 


Having made choice of the beft Mufcadel-grapes, that are 
very ripe, let them be well prefsd; allowing for every Quart 
of their Juice a Quart of ph a a quarter of a Pound of 
Sugar: Then this Liquor muft be pour'd into earthen Pitchers, 
with Cinnamon, Cloves, Mace, and a few Grains of Pepper, 
and left to infufe for the {pace of rwo or three Days; aftet~ 
wards let the Razafiaz be clarified by paffing thro’ the Strain- 
ing-bag, and conveniently put into Bottles; adding a Grain of 
Musk, if it be nor {ufficiently perfum'd. : ! 


Cuap. VI. 
Of the Syrups of Flowers. 


WE are now come to an Article, that has a nearer relation 
to the Confectionary Art, than the preceding; altho’ 
fome of the Syrups contain’d therein, are more commonly pre- 
par'd by Apothecaries, &c. | 


Syrup 
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Syrup of : Violets. 


‘Take a Pound of pick’d Violets, and beat them in a Mor- © 
rar, with half a Glafs of Water, to moiften them a little; ~ 
-whilft four Pounds of Sugar are brought to the Pearled Qual bs 
ty: Then taking the Pan off from the Fire, as foon as the™ 
Boiling finks, throw in your Violets and let all b® well ftirr'd © 
together : Afterwards you are to prefs them thro’ a fine Lin= 
nen-cloth, fo as the Syrup may be receiv'd into an’earthen Pan, ~ 
and. put into Bottles, when cold. Be Ee ON hie 
The grofs Subftance that remains may likewife be flipp‘d into — 
two Pounds of Pearled Sugar, after the Boiling is fettled: Then — 
let all be well mingled together, and pour’d into a Pot; to be 
usd in the making of Paftes and Conferve of Violets, accord- 
_4ng to the Inftructions elfewhere laid down. The beft Violets — 
for this purpofe, are fuch as are of adark Purple-colour, not © 
pale, and of a very {weer fcent;' they oyght to be gather’d in © 
the Morning, when no Rain has fallen, and before the Sun has | 
. impair'd their Virtue, ) ime ee 


ui Another Way. 


Syrup of Violets may alfo be made by an Infufion ef the 
Flowers, according to the following Method: Having causd 
fifteen Quarts of hog Water to be pour'd upon fix Pounds of 
thefe Flowers, let all foak during eight Hours in: an earthen 
glazed Por, that has 4 ftraight Mouth, which muft be clofe 
ftopr, fo as the Virtue’and’ Smell may not exhale: Then the 
Liquor being heated- again, and fqueezd out, add the like 
quantity of frefh Flowers, which are to be left to infufe in the 
fame manner for eight Hours,. and to be ftrongly prefs'd again: — 
Afterwards Sugar may be pat. in, as it fhall be hereafter fhewn 
in the Article of Clove-gilliflowers or this Infufion may be kepr, 
according to the common practice of Apothecavies. . *¢ 


Syrup of Rofes. 


This Syrup may be well Pore after the two manners bur 
now explaind for that of Violets, or elfe according to the fol- 
lowing particular Way. Take entire Rofes, put them into a 
| Por, as before, and pour in as much warm Water; then cover 
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the Por, and let all infufe for eight Hours on kor Embers: Af 
‘terwards, fet them in a Copper-Pan or in the fame Por over 
aclear Fire, till the Liquor be ready to boil, and {queez it rhro’, 
w Linnen-cloth :: Laftly, pour this ftrdined Liquor, onthe 
fame quantity of other frefh Rofes : ler them infufe again, and. 
continue to do fo for nine Days, changing the Rofes every time. 
This Infufion may be kept a whole Year, without being fpoil’d 
in Glafs-Viols, provided they be well ftopp’d with Cotton and 
double Paper, to the end that its Smell and Virtue may be pre- 


depy ae 8 = Hee iy i. ane a 
Syrup of Violets may be made after the fame manner; bur 
“the Infitfion will not keepfowell, . 
ei, MP “Syrup of Clove-gilliflowers: 
~ “Hiaving provided the beft fort of Clove-gillifiowers of a live) 
ly red colour, weigh out three Pounds of thofe that are well 
-pick’d, and put them into an earthen Veffel with a ftraighr 
Meuth, varnifh'd on the infide: Then pour in nine Quarts 6f 
Spring-water boiling hot, and up the Flowers in the Water, 
with a wooden Spatula: Let the Pot be well cover’d, and fer 
over hor Embers for the {pace of an Hour ; at the expiration of 
which the Infufion muft have a little Boiling, in order to be 
ftrain’d and {queez’d ; it muft alfo be heated again, and pour'’d 
hot on three Pounds of frefh Flowers put into the fame Veffel : 
This Liquor is to be mingled with fix Pounds of good Sugar 
boil’d till ic become Pearled, and clarify’d with the White of an 
Egg: Afterwards, the whole Mefs muft be pour'd into a Sieve 
fet over an earthen Pan, or elfe ftrain’d thro’ a fine Linnen- 
cloth. eee kt ; iia 
This Syrup is of admirable efficacy againft any Infection of 
‘the Air and malignant Feavers, and is a great Reftorative for 
Weaknefs of Body; more efpecially ftrengthening the Hearr 
and Brain, when taken alone in a Spoon, or in ordinary 


“a 


oy ae § 


\ - 


Cusp, 


‘oe Z 
= 


SAN Pigg oh oo cage ee 


~ New Infiruitions for Ligu 


Me OE i | 
Of the Syrups of ‘Fraits, &c. 


M4 “He remaining forts of Syrups are no lefs advantagious that * 
the former, and of fingular ufe in private Families. _ 


Syrup of Mulberries. 


After having caus’d two Pounds of good Sugar to be boil’d © 
till it has acquir'd its Blown quality, lec a Pound of Mulber-. 
- gies be thrown in, and give them eight or ten Boilings: Then’ 
‘pour all inro a Sieve fet over an earthen Pan, and put the Sy- 
rup into Bottles, to be kept as long as you fhall think fir and — 
usd as occafion ferves. 5 Ehae ay tae tel 

- It may allo be made by prefling the Mulberries to get their — 
Juice, which is to be Pagano a Pan with a Pound of Sugar, — 
and the whole boil’d till ic become Pearled. This Syrup is 
‘well known to be a Soveraign Remedy for Diftempers of the 
Throat and other Indifpofitions of the like nature. aD 


Syrup of Cherries. | 


Let two Quarts of the Juice of Cherries be firft pafs'd thro 
the Straining-bag, to cleanfe it, (which is alfo requfite to be 
_ done in all other cafes) and then put to a Pound and a half of — 
Sugar: Afterwards having brought the Syrup to the Pearled 
Degree of Boiling, as before, let it be fer by, and put into Vials, 
when cold ; to be mingled with beaten Water, in orderto make ~ 
a cooling Drink, upon any emergent oceafion, ~~ a 
Otherwife (according to the firft Method for the ordeting of - 
Syrup of Mulberries) you need only to bruife rhe Cherries and 
_ throw them into Sugar that has attain’d to its Blown Quality ; 
fo that after ten or twelve Boilings, all may be pour’d into a 
Sieve, fet over fome Veffel, to receive the Syrup. 
Moreover having caus’d the Cherries to caft their Juice by 
preffing them in a Copper-Pan over the Fire, this Juice likewife 
may _ putinto Blown Sugar, and left to boil till it becomes 
“Searled, ari : aa 


Syrup. 


‘Having provided Curran-juice. clarify'd by paffing it thro’ 
the Straining-bag, let as much Sugar be madealmoftCrack’d: 
‘Then mingle both together, and you'll perceive; that the Sy- 
-rup has attain’d to the neceffary degree of Boiling. ThisSyrup 


may alfo be prepar’d after the fame manner, asthatof Mulber- 


‘ries pine ey in'd; as well as Syrup of Pomegranates, and | 
gn’ gs “ag m gi i ge 4 eo tot ; oS bbe, 4 j . 21 pagent of ¢ 
“others of the like nature that are proper for cooling. 
eee 7G, SYTHD Of Apricockse 8 8 Boe i 


Forafmuch as this Syrup isaptto grow greafie, it ought only 
to be made for prefent ufe, according to one of the twofollow-- -— 
‘ing Methods. . Let very ripe Apricocks be cut into pieces arid ? 
‘thrown into Blown Sugat, with the Kernels bruifed, fo as they 
“may have éight or ten Boilings berween Smooth and Pearled : 
“Then pour all thro’ a Sieve, ‘and let the Syrup that runs thro’ 
be put into proper Veffels; allowing a Pound of Sugar foreve- 
ry half Pound of Fruit. The other Way is as follows; Having 
_ par’d and flic your Apricocks in the middle, fer them inorder ~ 
upon little Sticks laid a-crofs an earthen Pan, and pur Powder- | 
Sugar on every Bed or Row; making ufe of the above-men- 
tioned ‘Quantity; thus they are to be left in a cool place, tll 
ee ey: - Afterwards flip the Apricocks into a little hot 
farer, and turn all-out upon a Linnen-cloth to drain without © 
-preffing the Fruit; fo thar this Juice together with that which ~ 
the Apti¢ocks have already lec fall into the Pan, will ferve to: 
make the Syrup, by caufing them to boil, with the ufual Pre. 
cautions, to the Pearled Degree. _ etn gre 
WM RE RENE RUG LS SO ae 
This Syrup may be made with the Pulp of Quinces grated. 
or cut into {mall flices, and {queez’d in a Linnen-cloth, to gér 
their Juice, which is ro be clear’d by leaving it to ferrle in the 
Sun, or before the Fire: In the mean while, having caus'd a 
Pound of Sugar to be‘broughr to its Blown Quality, let it be 
aningled with four Ounces of this Juice; but if the Sugar thould 
by that means be too much deprefs'd, it may have a few Boil- 
ings aftefh, till ic rerurns to the Pearled Degree ; and the Syrup, — 
- When cold, may be put intoBorles : 
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Ff : Syrup 


* * 
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Syrup of Bell-grapes, and others. 
j ‘ ‘ z p me eels . on 5 i - : 4 7 ae oy 4 
Syrup of Bell-grapes is made with their Juice clarified after 
che famé manner as thar of Quinces,’ and four Ounces of it are 


likewile fufficient for a Pound of Sugar, which muft attain to) 
its Blown degree of Boiling, before the Juice is mnppiOTate 1 
withic. If the Grapes are more ripe, a Syrup may be made of | 
them, according to the Method before laid down for Mulberries, | 
’ Syrup of Lemmons may. alfo be prepar’d conformably tq_ 
ghefe Infttuctions,. 070" es ogi to tea ee Mot 


Pr y a 4 


ws Sy of Sugars 

Pour Spirit of Wine upon Sugar-candy to the height of a 
Finger’s breadth, and fer all over the Fire, till ic comes to the” 
'Confiftence of a Syrup; which inay be us‘d to very good pur- 
pofe in promoting the Cure of Diftempers of the Lungs and 
Coughs. CUPS tatath: ass + aS! Ree ; | : Var 
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The Fuices of all forts of Fruits. 
To get the Juice of Cherries, Currans, Mulberties, Rasber- 


berries, Strawberries, &Jc.’ you only wrap them up in a new 
Linnen-cloth, and caufe them to be, well prefs: The Juice 
of Oranges, Lemmons, Pomegranates, Quinces and other Fruit 
of the like nature is ufually extracted by cutting them firft-inro 

ieces or round flices, and then fqueezing or preffing them, as 
Gere. - Afterwards, take care to claritie thefe Juices by; putting 
them into Bortles to fetrle in the Sun for feveral Days, and 
when the grofs Subftance finks to the bottom, pour off rhe Li- 
quor by degrees, in order to be pafsd thro’ the Straining-bag. 
Then the Juices may be usd for Syrups, or kept in Bottles, 
covering their Surface ‘with Oil of Olives, which as occafion 
ferves is to be gently taken away with Cotton. Laftly, In the 
Winter-feafon thefe: Juices are to be prefecv’d in a warm Place 
to prevent them from freezing, and by this means, they ll be al- 
ways ready at hand for prefent ufe. © PA yeh. iene) ig ape 
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The 7 Works of the i Nicholas achieve, Citiaen th Storaty 3 


Tranflated into Englifh. Fol. 

. Mr. Lock’s Ejay concerning Humane Underftanding, The Fourth ei 
“with large Additions. Fol. 
amen Hig Thoughts of Education. OGavo. | 
_ » The Fables of Ffop and other Mitkologifts ; made Enel f i Sir Ro- 
ger L’Eftrange, Kt. Fol. 
|) Two Treatifes of Government : The firft an Anfwer to Filmer’s Patrie 
~ archa. “The latter an Effay ab ge the true Original, Extent, and End 

of Civil Government. Oftayo. | 

Notitia. Monaftica ; Or, A (hart Hiftory of the Religious Houfer i EB 
é England and Wales, dc. By Thomas Tanner, 4. B. Oftavo. 


Se toe 


of the Cfame) Bray, afferted rom the Tradition of the 


| Heathens, the ancient Fews, “and the Primitive Church: With an An- 
i _ foer to the Objeétions brought againg it. By Humphry Hody, D.D. 


3% Norwich and Dr. Williams. Ottavo: 

‘Sir William Temp!'e’s Liftory of the Netherlands. O&svo. 

©. Dr. Gibfon’s Anatomy ofézunane Bodies, with Figures, Ottavo. 

i Dr. Patrick's New Verfion f all the Pfalms of David in Metre. Twelves. 
Sermons Preached by Dr. R. Leighton, fate Arch-Bifhop of Glafgow 
"+ Publifked at the Defire of bis Friends after his Death, from his Papers 
it eeeter with his 0» owe Hand be a tree diition. Ofaro | 


ice? en See, a 


tf Florence. Written Originally in Italian, and from thence fatehfuly : 


Bifhop Wilkins of Prayer and Preaching ¢ Enlarged by the Biphop of ‘ 


‘ig Prince Arthur 3, 1 fn Ten ames ar Bia 
| M. D. Fellow of the College of Phyficians, London. Fole = 
‘The Chriftians. Defence. again# the Fear of Death , wit dod 
-DireHion$ how to prepare theinfelues to Dye well. Written origins ly 
French, by Charte Drilincourt, of Paris, and. tranflated in into Fah 
oe, D. ‘Atl igny,B..D. Third Edition. dee 
Lhe Royal Grammar, containing a. new and. eafie ie Besbod for the 
eine the Latin Tongue. > 
ud Guide to Surveyers of the Hidhwie: fhewing that Office ar Du 
es “ wePhh Cafes and: Refolutions in Law relating to the fame 5 ‘with | an 
ae Brae of the Laws for repair of" Highways and Bridges. i G. 

Three feveral Letters for Toleration, 4o. : 

Bifhop: Hopkins’s Works. an SEG 
- ~ Leyburn’s Curfas Mathematicus, Fol. a ‘% 
ia ‘Selden’ Table Talk. | ee 

- .. Debates of Oxford and Weftmiti. Parlianients.- 
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